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E ° Curers of the Celebrated 
stablished 1857 “REGAL” Ham, Breakfast 


; Bacon and Shoulder. 
Manufacturers of the 
O e] Famous Brand “PURITY” Lard. 


Goods for Export and Home 


Pork and Beef Packers and Lard Refiners = 7rade in any Desired Package. 











Export Office Main Office PACKING HOUSES: 


344 Produce Exchange NEW YORK 527 West 36th Street °° ' 4° Ye: ee 


547 to 549 W. 35th St. 








In Spices, too, the Best Is The Cheapest 


J. K. LAUDENSLAGER, Inc. 


612-14-16 W. York St. Philadelphia, Pa. 


Importers S P I C E. = Grinders 


Butchers Mills Brand 


40 years reputation among packers for quality 











Morris’ Supreme Sausage Casings 


HE supreme quality of Morris’ Sausage sorting and grading of our casings elimi- 
Casings, due to careful selection and nates practically all waste in their use, 
highly scientific processing, assures you of hence their economy. 
a clean, absolutely dependable casing—the 
goodness of which will be reflected in your 
products. 


To be sure of a good, uniform casing, 
meeting all the requirements of sausage 
manufacture, buy SUPREME. 


The great precaution exercised in the Write for prices. 


MORRIS & COMPANY 


Branch of the North American Provision Co. 
CHICAGO 

















“NIAGARA BRAND” 


Genuine Double Refined Saltpetre (Nitrate of Potash) 


and 


Double Refined Nitrate of Soda 


BOTH COMPLYING WITH ALL THE REQUIREMENTS OF THE B. A. I. 


Se B AT T E, L L bE & ; R E N W I Cc K 80 MAIDEN LANE 


NEW YORK 
































Pork Sausage—Now Is the Time to Push It! *2"°; 


on p. 26 
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Branch Offices 
New York 


Dallas - 


Cleveland 


Foreign Branches 


Cook Meats 
Without Waste— 


ANEW way of cooking meats, such as Heads, 
Lights, Pigs Feet, Skins, Livers, Hearts, etc., 
used in the manufacture of sausages and for other. 


purposes as well. C - - 
The Crescent Patented Steam rescent Fatente 


Cooking Box is an unusually ef- Steam Cooking Box 
ficient piece of equipment which 


eliminates all waste. There is no 
loss of meats, grease or gelatin. 
Meats come out clean—pig skins 
free from fat and the greases, 
lard and gelatin are caught in 
4 bottom of the box and drawn 
O 


All parts are made in the most 
substantial manner and are 
heavily galvanized after being 
assembled. 


Cooking capacity 1,200 pounds 
of meat. Furnished complete 
with shelves, perforated steam 
and water coils, fittings and con- 
nections as shown. Size 3 feet 
front, 3 feet deep, 8 feet 4 inches 
high over all. 


Chicago An ideal apparatus 

San Francisco for the modern pack- 

ae vere ing plant. Write for . 
Philadelphia detailed information cll 
A and names of well MEET OU. 





known users. 


THE BRECHT COMPANY 


Buenos Aires Established 1853 
Liverpool Cass Avenue Saint Louis. 









‘We keep faith with those we.serve” 
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aust n~ C Oo ———] SERVICE [ 


LAABS’ Sanitary Rendering Unit 


Is Proving a Great Success 





i ste lla 


No. 18 
Process Patent Applied For 
The rendering of animal products is ADVANTAGES 
being very. successfully carr ied on by the 1. Produces better finished products. 
Laabs Sanitary Rendering Process, by 2.. No grinder or crusher is required to prepare the 
combining cooking with steam and dry- bones or other products for melting or cooking. 
ing in vacuum. By this process dry 8. The digesting of the products, in oa Senoemee of 
cracklings are produced and the fats ot ae 
easily obtained by pressing. 4, Decne — —— = ge ortega oo a 
: P ° t i t quali ats 0 ac e 
Animal products do not require grind- Se ee 
ing or cutting in small chunks, but only 5. The low temperature of drying in vacuum leaves 
need to be cut so that they will pass into pli dan a ene vesuiens of ane = 
machine, illustrated above, through 18° value in the cracklings. 
diameter dome. After materials have 6. Bones are softened by the steam cooking and are 
been processed they are easily handled pe easily by either hydraulic or expeller type 
“8 ee hydraulic or expeller type agg Ne 
: 8. Absolute, perfect control of sanitary conditions. 
: 9. Less labor to operate. 
All gases and obnoxious odors are 1. Lak Ge te 


under complete control all of the time 11. Lower cost of initial installation. 
and are eliminated. 12. Occupies less floor space. 


Let Us Assist You in Determining Your Requirements 








THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard CHICAGO, ILLINOIS 
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THE BUFFALO MEAT MIXER 


It Mixes Thoroughly 
Paddles Can’t Break Off Or Get Loose 
‘Known The World Over For The Quality Of Its Work 





‘ HE Buffalo Meat Mixer operates on the only principle 
which makes certain the meat will be thoroughly 
mixed in a way that insures the very highest quality 

of sausage. Nothing is left to chance. 


Another point of superiority is its sturdy strength. 
The paddles are attached in such a manner that it is 
impossible for them to become loose or break off. The 
center tilting hopper makes it easy to dump the mixer in 
a few seconds. It is simple in operation, requires little 
power, used as standard equipment by sausage: makers 
large and small in all parts of the world. 
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Many purchasers of Buffalo sausage 
making machines have tried others 


before standardizing on Buffalo 
equipment. Here are a few recent 
installations: 


Armour & Co., Olean, New York 

Austin, Nichols & Co., Brooklyn, New York 
Arizona Packing Co.,, Phoenix, Arizona 
Cudahy Packing Co., Kansas City, Kansas 
Herman Deile, Hoboken, New Jersey 
Germania Sausage Co., Boston, Massachusetts 
M. Kaplan, Newark, New Jersey 

A. Koegle, Fiint, Michigan 

Chas. Linkenheil & Son, Rock Rapids, Iowa. 
Mickelberry’s Food Prod. Co., Chicago, Illinois 
N. E. Dressed Meat & Wool Co., Buffalo, ba Y. 
Quality Products Co., Mil kee, Wi 

A. Rowe & Sons Co., Terre Haute, Indiana 

C. A. Van Deusen Co., Hudson, New York 
Wilson & Co., Richmond, Virginia 














Also manufacturers of world-famous ““BUFFALO” Silent Cutter and new 
“BUFFALO” Grinder 


JOHN E. SMITH’S SONS CO., BUFFALO, N. Y., U. S. A. 


Patentees and Manufacturers 

















A Ham Cooker That Is Different 





This apparatus ¥% the process to be practiced therewith 

are protected by S. Letters Patent Nos. 1,226,147, dated 

May 15, 1917, T-933,000 dated July 10, 1917, and’ 1,256,955 
dated February 19, 1918. 


The Globe Ham Cooker 


Licensed to manufacture under the 
Trescott Patents. 


What It Does 


Saves 3% to 5% in Shrinkage 
The Most Economically Operated 
Saves Labor, Fuel and Floor Space 
Improves Quality and Flavor 


Automatically Controlled 
Cooker does not need an attendant after 
once adjusted until cooking is finished. 


It will pay you to investigate this Im- 
proved Ham Cooker. 


Manufactured and sold by 


The Globe Company 


Mfgrs. of Packing House Equipment 


822-26 WEST 36th STREET 
CHICAGO 
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HAM MARKING SAW BEEF SCRIBING SAW 


















ROGRESSIVE packers are rapidly equipping their plants with H. & H. 
money-making devices. 


You owe it to yourself and to your business to see these machines 
and to investigate their performance when you attend the convention 
of the Institute of American Meat Packers. 


If you will not be present at the convention write us for information. 


Best & Donovan 


Sole Distributors 
332 S. Michigan Ave. , Chicago, IIl. 














s BP A aR — ; 
NG SAW FAT BACK SPLITTER 





PORK SCRIBI 
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Airoblast 
Quick Safe Simple 

The modern method of 
smoking meats. 


The automatic heat control 
assures results. 


Airoblast | 


has eliminated smoke-house 
troubles and added profits to 
scores of packers and sausage 
manufacturers. 


B. F. NELL & COMPANY 


620 W. Pershing Road 


Chicago, IIl. 




















Skinner Bros Steam Coil 
Heater for Packing Plants 


Economy with the assurance of satisfactory performance, always gives to Skinner 
Bros Steam Coil Heater, the preference when equipment is being considered for 
installation in packing plants and similar establishments. 

Skinner Heaters are individual compact units constructed in the floor type and the 
inverted type for overhead suspension. They are effective because of their scien- 
tific, simple construction. No outside pipes or ducts are used for air distribution. 
Fan operated by any power available. Use live or exhaust steam at high or low 
pressure. They pe portable and can be moved from. one place to another. Com- 
pletely assembled before shipment. Easy to install, most economical to operate and 
the maintenance cost is exceptionally low. ‘ Performance is positively guaranteed 
when installed as directed by our engineers. 


Our Engineers Will Recommend Equipment for Packing Plants 
Our staff of engineers without obligation will advise with Executives, Engineers, 
Superintendents, and Managers concerning heating, ventilating and air conditioning 
systems for mills, factories, plants, foundries, shops and buildings of every size and 
type. Thousands of prominent manufactories, large and small of every type in the 
United States and Canada are users of Skinner Systems. 

The Newest Edition of Skinner Bros Steam Coil Heater Catalog Sent On Request 


Skinner Bros Manufacturing Co., Inc. 


More than 30 years—The Pioneers—Giving Satisfaction 


Sole and Exclusive Manufacturers of Skinner Bros Steam 


Coil 


Heater and Skinner Bros Direct Fired Heater 


Home Office and Factories 1436 S. Vandeventer Ave., ST. LOUIS, MO. 
Eastern Office and Factories 118 Bayway, ELIZABETH, N. J. 


SALES OFFICES AND BRANCHES IN ALL PRINCIPAL CITIES 
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Welcome Packers 


Tra-ra-ra-ra-boom-de-aye! In “BOSS” Home on Halsted Street, 
Packers, we broadeast today: See Machines that can’t be beat. 
“Fourteen cent hogs put a kink They last longest, proved by test, 

In your profits, made them shrink.” They clean hogs, fast, cheap and best. 
O. G. Mayer, your President, They hoist hogs, no jerk or miss. 

In July this statement sent: They dry render, ’nother bliss. 
“Hundred millions more we paid They stop odors, yield large gain, 
Last six months for hogs, which made They fine sausage help obtain. 

All us packers face a loss.”— They cut meat fast, mix the dough, 
To reduce it, USE THE “BOSS.” They unload it, too, you know. 


——— 


a coe Bo ae Our Office, Show and Ware Rooms 
Gs Wee | 3907-11 South Halsted St., 
in the Stock Yards District, 


BR: Se ae i SEY 


Chicago, Illinois. 





The sista a. Packers Attending 
The 1925 Convention 


Besides our new type “BOSS” MEAT CUTTERS, which turn, mix and unload the uni- 
formly fine cut sausage dough, our new type “BOSS” GRINDERS and “BOSS” MIXERS, 
also other new improved “BOSS” MACHINES, we show: 


Models of our “BOSS” U, Grate and “Baby Boss” Hog Dehairers, for most thorough 
examination and comparison. Over 400 Users of “BOSS” Hog Dehairers in the United 
States and foreign countries know them to be the er fastest, a and most eco- 
nomical for cleaning hogs clean. : € ¥; hee Bien Mi 


Packers not yet familiar with the “BOSS” Hog Deliietad Nag will s see tae maar 
selves what is it and how it works to give such universal satisfaction and to meet with 
such wonderful success. 


1916, at the Cincinnati Convention, Pack- 
ers for the first time saw hogs turned, con- 
veyed and cleaned by short belt scrapers and 
bars in a “BOSS” U Hog Dehairer. 


U Bars, being heavy cast iron, do not 
wear. Being stationary, breakdowns are 
avoided. This, and their great saving in 
comparison with complicated, power driven, 
moving conveyors, is a big item worth careful 
consideration, especially by the larger pack- 
ers. Ask users of “BOSS” U Dehairers if 
their Bars show wear... 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing § Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 





Hogs remain in full view while being cleaned. — 
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Here’s a chopper 


costs for you 


The “Enterprise” No. 1166 chops 
6,000 Ibs. of beef per hour. 

This machine is reducing operat- 
ing and labor costs and speeding 
up production in up-to-date plants. 

_ Has 15 h. p. motor for fast cut- 


ng. 

Four of the famous “Enterprise” 
knives and plates furnished with 
each machine (including knife) and 
plate for cutting fat. 


that will reduce 


The distance from ring to floor is 
26% in. Cylinder furnished with 
— jacket, if desired for cutting 

at. 


It will pay you to get an im- 
proved “Enterprise” Chopper. 


Send for chopper catalog illus- - 
trating and describing the “Enter- 
prise” line. 72 sizes and styles — 
for every use. 


THE ENTERPRISE MFG. CO., OF PA., Philadelphia, U. S. A. 





ial 


A Guaranteed Water Supply 
for Packing Plants 


Layne engineers con- 
tract to construct a well 
and deliver you an op- 
erating well system pro- 
ducing a guaranteed n- 
tity of water on a is 
of Water Or No Pay. 


The Layne high capacity 
pump is the most economi- 
cal equipment to pump all 
the water any well will 
produce. 

















Bulletin on request 


Layne & Bowler Co. 


Memphis, Tenn. 
Houston, Tex., Los Angeles, Cal. 





When YOU want 


“More Lond porto” 


Use Bannon Separators 
In the Rendering Plant 


Over 60 in Use 


Save Product Save Labor 


Save Time 


THE BANNON CO. 


- 32 Hllinois St., Buffalo 











$2.50 each. 





Stock size, 28” long, 14” wide, 11” deep, $2.75 
F.O.B. Dubuque, lowa. In lots of 24 or more, 











No. 2 
Galvanized Steel Containers 
; No. 
senttionista es ae ee Cutting 
| Made in PE A 
one piece 15 in, dia.; 
of 22-gauge 12 in. high. 
galvanized Ba. $2.00 
steel, 
reinforced 
around the 
top 
with 7-16 No. 2 
steel rod. oe 
Handles Container. 
are so 15 in — 
constructed 18 in. high. 
tent they Ba. $2.25. 
will not 
cramp or 
pinch the 
ese 
Designe 
to meet Fl 
rigid Room 
packing eensiaee 
house 13 in, high. 
specifica- Ea. $2.50. 
tions. 


~ 


Dubuque Steel Products Co. 


Sheet Metal Dept. 


KRETSCHMER MFG. CO. Dubuque, Iowa 














Information 


THE SMOKED PRODUCTS COMPANY 


100 to 120 Culvert Street, Cincinnati, Ohio 











Why Use Two Machines When One 


will cut and mix meats better, quicker, more economically ? 
The HOTTMANN prevents waste of space, power, labor and material. 


The Hottmann Machine Co. 3323-3343 Allen St., Philadelphia 
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The Adelmann Seamless 
Monel Boiler 


Complying with requests from 
several packers for a Ham Boiler 
of Monel Metal, we now offer 
same in two sizes. 


They are deep drawn from Monel 
Metal Sheetstock, highly polished, 
requiring no retinning or other 
treatment of any sort. 





Patented June 17, 1924 
No. 2B Capacity 10-14 Ibs. 
No. 3B Capacity 14-18 Ibs. 


For the Products of Fine Butchery 
The Adelmann Meat Loaf Pan 


e = ~~ re iB The yielding spring pressure 
1aN , produces a solid loaf of better 
appearance. 






Manufactured in three sizes 


M-1, Capacity 5 Ibs. 
M-2, Capacity 8 Ibs. 
M-3, Capacity 12 lbs. 


sais 
Peas 3% , ‘ en 
= ~~ = le Pat Raps ey SAL eg ey 
TS i ae a. Miler Nee: 5 a ae 
Sr ree jut 
nies ane - 
2 Soa oe ican. ra 





Ham Boiler Corporation 
1762 Westchester Ave. New York City 


Factory: Port Chester, N. Y. 
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Increased 


Sales Volume 


easily obtained by the use of 
this paper package. Attrac- 
tively decorated, attracts at- 
tention—causes two sales to 
be made where only one was 
produced before. The most 
practical package for sausage 
meat. Made in sizes holding 
one ounce to ten pounds. 





High Riel Choppers 


HE line of Cleveland KLEEN- 
KUT Choppers are. indeed profit- 
able installations to the user. 


1. They are exceptionally well made 
thruout. 


2. Many special patented features 
that are expense savers. 

3. Equipped with pulleys, if desired, 
which provide a complete power plant 
for silent cutter and mixer. 


4. More product for dollars in- 
vested. 


The name and location of these 
power plants in operation near will 
be gladly supplied upon request. 


The Cleveland 


Kleen Kut Mfg: Co. , 


CLEVELAND, OHIO, U. S. A. 


we steno meta 











Send for samples and pack- 























age suggestions. 


cots Ly 


the Package 
That Sells Its Contents 


onoCervice 














Standard 1500-lb. 
Ham Curing Casks 





Write for Prices and Delivery 
WARSAW, 
Bott Bros. Mfg. Co. SLL INOIS 


The National Provisioner is $3.00 per year 














Automatic Spring Cylinder 
Ham Retainer 





Made of Monel Metal, 


galvanized or tinned sheet metal. 


Write us today for prices. 


A. Rispel & Company 


Manufacturers of all types and sizes of ham retainers 


1617 North Winchester Ave., Chicago, Ill. 


This ham retainer is con- 
structed with springs that 
take up shrinkage while boil- 
ing. Saves shrinkage and 
makes solid hams. No repress- 
ing necessary. Hams hold 
together in any warm climate. 














Hermetically seals Refrigerator and Cold 
Storage Doors, Joints of sectional cooling 
rooms and is extensively employed for all 
other purposes requiring an Airtite, Dustproof, 
Waterproof or Noiseless means of closure- 
ap 2 contacts. Send for prices and samples. 








WitTH 





“REFRIGERATOR 


GAS KET 


Pat. pets 22, 1924—Nov. 18, Bardon} 
no infringement or 





WIRFS PATENTED 9 





STOP COLD AIR LEAKS 


When you make out your order for that new 
refrigerator, be sure and make your specifica 
tions read as follow: “All doors must be equip- 
ped with Wirfs ‘Airtite’ Refrigerator Gasket 
to render them cold air leak-proof; no substi- 
tute will be accepted.” 

BE. J. WIRFS SODA ED SO 


Sole Man: agama ox 
113 So. 17th St. Se Lowi, Mt Mo. 
NO. 3 SMALL NO. 4 SPECIAL 

















A Guide for the Buyer will be found on pages 60 and 61 


























October 10, 1925. THE NATIONAL PROVISIONER 





Give your product a good introduction in clean, 
strong, trimly-made Wheeling Lard Pails—litho- 
graphed or painted in striking colors by Wheeling 
experts. 


Know with certainty that your lard is being used 
in the ultimate consumer’s kitchen just as you 
packed it—clean, wholesome, full-quality. 


Take advantage of Wheeling experience, reputa- 
tion and big-scale low-cost manufacturing. Prompt 
action will be given your requirements—tell us 
your need now. ( 


WHEELING CAN COMPANY 
WHEELING, W. VA. 


Wheelin 


LARD PAILS 


An Impressive Introduction 







g 












Seusiiee with 
B. A. I. Requirements 


STAUFFER CHEMICAL CO. SAN FRANCISCO SALT REFINERY 
a CHAUNCEY, NEW YORK SAN FRANCISCO, CALIFORNIA 


CHICAGO OFFICE: 111 W. WASHINGTON ST. 
cn HICAGOOFFICE: 11W.WASHINGTONST. 


Double Refined Nitrate of Soda 
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Write for ni, 
Immediate Deliveries 





The King ef Nitrates : 


Prompt Shipment 














velvss 


MARGARINE CARTONS 


rss the 
Product 


HY-GLOSS Paraffining Proc- 
ess is unexcelled, is used by the 
leading Oleo Manufacturers of 
the country and attracts the 
attention of the discriminating 
buyer. 


NATIONAL 


Carton Company 
JOLIET, ILL. 























A Good Looking Container Implies 
A Good Quality of Lard 


Don’t force customers to come all the way. Meet 
them half way by packing your lard in a can that 
looks as good as the lard. This will lessen your sales — 
resistance, reduce your cost of distribution, increase 
your volume of sales and help your retailer to make 
your goods move faster. 


Enterprise Lard Containers Are As Good As They Look 


They cost no more than many and a whole lot less 
than some. Made at the tin plate center of the 
world, you are assured of quality. Mechanical per- 
fection is guaranteed. 


Get our prices before you buy 


Enterprise Stamping Co. 


McKees Rocks, Penna. 
(A suburb of Pittsburgh) 














Sausage 


sales are ma- 
terially increased 
by the uniform 
appearance pro- 
duced by use of 
Certified Colors. 


T.E. HANLEY & CO. 
U. S. Yards, Chicago 


Distributors of 
Certified Colors 
prepared exclusively 
for Sausage Makers 





The Stockinet saint Process 


U. 8S. Letters Patent No. 1,122,715, 


Poss 
Trimmings 
Shrinkage 





~ 


Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance. 


Numerous Packers Throughout the Country Are 
Why Not You? 
For Further Particulars Write or Phone 


Thomas F. Keeley, Licensor 
516 East 28th Street, Chicago, Ill. Telephone Calumet 0349 


























PATERSON 











PARCHMENT PAPER CO. 
PASSAIC, NEW JERSEY 
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the new way - 
ve 







So 


| he use of gas often stimulates im- 
portant improvements in manufactur- 
ing processes. 


Vitreous enameling, for example, was formerly a slow 
job—the furnace operated only half time. While the old 
fashioned “fork” was being loaded the furnace stood idle, 
consuming fuel; with the furnace full and working the 
men often loafed until the next “period.” 

The use of city gas helped inventive genius to design a 
new double “speed fork” one half of which is loaded 
while the other is being “fired.” Now the modern enamel- 
ing furnace is on the job practically full time. Workmen 
have to hustle to feed its greedy maw—and in some 
plants the output is nearly doubled. 

And in the lard rendering industry, gas has 
ushered in a new era of cooking. 

The fuel is burned right in the liquid instead 
of under the pot. Costs are cut, control is perfec- 
tion and no other fuel could possibly show the 
results demonstrated by this modern method of 
using gas. 


If it is done with heat | 
you can do it% with gas 
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- output nearly doubled - - with gas 









Your local gas company ts 
vcady toshow you how’ the 
tdeal fuel’* can improve 
your processes. Or write the 
American Gas Association, 
5342 Madison Avenue, New 
orks 





... the old way... 


The old-fashioned vitreous 
enameling furnace—o 
with coal or oil—was slow, dirty, 
inefficient. 

It loafed on the job... worked 
half the time but ate up fuel all 


the time. 
Modern methods demanded an 
improvement . . . and city gas 


stepped in to show how it could 
be done, bringing with it cleanli- 
ness, economy, control. 
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ST. LOUIS — NEW YORK ESTABLISHED 1853 BUENOS AIRES HAMBURG 























America’s Largest Packers are now using our 


Special Packer’s Pepper 


Perfected After Five Years’ Experiments 
Write for full information 


THE WOOLSON SPICE COMPANY 
Toledo, Ohio 


“Spices Ground Up to a Certain Standard and Not Down to a Gietein Price” 


Pe YA 


i .L,| i 


oa 2 a. = aed 


— = =< —<— 


CASINGS PRODUCE 00, Inc. 
80% Pearl St. New York City 
TEL. BROAD 3589 
Cleaners and Importers Sheep 
and Hog Casings. 

E. E. SCHWITZKE, Pres. 














Ee! Ye UNITED STATES 






Manufacturers of 
Lithographed Lard 
Pails, Cans and Sheet 
Iron Lard Drums 


Our customers are 
our best advertise- 
ment 








We originate and 
design labels that will 
sell your goods 





Le mee OP J 


Cc “he C3 mic ai Write us for complete information 
ere 

















| | 
~ Aqua Ammonia 
OR TU i elemsieler- 
Soda Ash 
Wfo[Vire RG ale lalitc 
Bleaching Powder 
Che MATHIESON AIKAL! WORKS Jn. M. ETTLINGER & CO., Inc. 
sat tease Importers, Exporters and Cleaners of Sausage Casings. A large 


stock of all kinds of casings constantly on hand | 
Estadlished 1903 12 COENTIES SLIP, NEW YORK 


BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 
WRITE US FOR INFORMATION AND PRICES 


Wynantskill Mfg. Company 
TROY, N. Y. 
Fred K. Higbie Supply Co., Rep.. 630 N. Michigan Ave., Chicago, IIl. 
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CASING HOUSE 


Breakfast Sausage 


We select a uniform medium, also a 
uniform wide sheep casing, which are 
perfect containers for fancy Breakfast 


Sausage. 


Bearn. Levi c Go., inc. 


NEW YORK eHuIcaAGco LOR IG. - 
BUENOS AIRES HAMBURG WELLINGTON 


TT 1 
TET 
er. 
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BORCH MANN 
& 
STOFFREGEN 


Sausage Casings 
546 West 40th Street 


BECHSTEIN & CO. 


CALA SF CASINGS 


CHICAGO: 723 West Lake Stree NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Sunithfield, gC. Telephone No. 1251 Broad 








OPPENHEIMER CASING CO. 


Importers and Exporters of Toronto 


New York - N.Y. —— SAUSAGE CASINGS Biche Aires 
Hamburg CHICAGO, U. S. A. Tientsin 








Sheep Casings 


Hog Casings 
Beef Casings 
California By-Products Co. 
IMPORTERS EXPORTERS 


Mm. BRAND & SONS 
SAUSAGE CASINGS 


FIRST AVE. AND 49th ST. NEW YORK 














Tel. Ritinelander 4817 


Importers and Exporters 
SAUSAGE CASINGS and SPICES 


401-3 East 68th St. New York City 


S. OPPENHEIMER & CO. 


Sausage Casings 
Chicago, 2700 Wabash Ave. London, 47 St. John 8St., Smithfield 
Hamburg 8—Luisenhof 73 Boulcott S8t., Weilington 


96-100 Pearl St., New York 

















WEW YORK BUTCHERS’ SUPPLY CO., Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 


EARLY & MOOR, Inc. 
SAUSAGE CASINGS 139 Blackstone St. 


Boston Mass. 


“The Skins You Love to Stuff’ 


Importers 
Exporters 








513 Hudson St.. NEW YORK, N. Y. 








THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago Gerckenstwiete 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 





PHONE GRAMERCY 3665 


Schweisheimer & Fellerman 


IMPORTERS and EXPORTERS OF 








naa ae eg s Importers Sausage Casings Exporters 
Ave. A, cor. St., New York, N. 946 W. 33rd St. Chicago, Ill. 








J. H. BERG CASING CO. 





Los Angeles Casing Co 


714-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings & Supplies 


Tennis and Musical Strings 








Sausage Casings 


HARRY LEVI & COMPANY 


Importers and Exporters 
842 WEST LAKE STREET xy — CHICAGO 








The Irish Casing Co. 


Manufacturers, experters, importers 
SAUSAGE CASINGS 
Arbour Hill, Dublin,Ireland 
Sheep Casings a Specialty 








Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 








Two Pickling Vats 
for Price of One 
“‘ideal’’ Storage Vats—for pickling and curing meat 


United Cooperage Co., "isis. 


Orders given prompt attention 








AUSTRALIAN Sheep and Beef CASINGS 
BRITISH CASING CO., Lid. 2%: 


14 Casing Cleaning Factories Throughout Australia 440 we 'yor waren st. 


Dried Gut Sydney, Australia Chicago, Ill. 








BUYERS OF 
Beef Crackling 
Calf Skins 





war sca” CONSOLIDATED BY-PRODUCTS CO. == tres.“ 


West Philadelphia Stock Yards 
30th and Race Streets 


Beef Weasands a OE 
IMPORTERS OF 
High Grade Hog and Sheep 

_ Casings 


Philadelphia, Pa. 
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AW, HAVE A HEART, 
ARCHIE, 
HAVE A HEART! 


Give him something good for his new plant. 
Yes, give him “something good for his money.” 
“An elevator is an elevator.” 
Yes, that is what they say. 
AND THEN ONE DAY THE ELEVATOR DROPS. 
a ONE DAY THE ELEVATOR GOES INTO THE OVER- 
AND THEN ONE DAY THE STORM COMES. 
THE WIND SWEEPS UP THE HATCH. Double Geared 
THE DUST AND FUZZ AND AIR MIXES. 
THE MOTOR SUPPLIES THE SPARK. 
BANG! ANOTHER BIG FIRE 
(“Started near the elevator,” says the newspaper.) 
Aw! Have a Heart, Mr. Architect, Have a Heart! 


Give your client Ridgway Elevators and take him out from under all 
. these dangers. 


The best concerns all over the land are those who get Ridgway Elevators. 
Here is a sample of the thousands: 





Standard Oil Co, Rheaioen Marv. A eminaten : ama Co. 
Cluett, Peabod, 4 ndergroun ens Stee! 
gare sone De can Cables Co. Procter & Gamble. Co, 
Crane & Co. (Dalton) John Wanamaker eS Soap) 
Packard Motor Car Co John Morrell & Co. . Du Pont de Nemours 
uel Gae fan. © : Christie Brown & Co. er Co. 

kin & © p. Lo, (Toronto) United States Gov't 
Lar 0. (Buffalo) Firestone Tire & Rub. Co.. Sears, Roebuck & Co. 
General Electric Co. Consolidated Gas Co. United States Steel Co. 


Penn. R. R, (N. YW.) Manhattan Rubber Co. 
You will put a feather in your cap when you ‘ 


“HOOK ’ER TO THE BILER” 
Craig Ridgway and Son Co. 


Over 3000 in daily use COATESVILLE, PA. 




















The A.B C of Temperatures, No. 12 


How toReduce Operating and Meat Manufacturing 
Costs By Temperature Control 


The cost of producing heat and refrigeration in packing house 
operation is too great to allow waste, yet the extent to which these 
elements are extravagantly used is appalling. American S. & B. 
Instruments will help you eliminate this waste by automatically 
controlling, indicating, and recording temperatures. You can thus 
compel wise and economical use of both heat and cold. 

For example: In ham curing smoke rooms and in ham cooking vats or 
boxes, perfect products can be obtained only as the result of correct tempera- 
ture, and frequently this temperature must vary in the same operation. To 
definitely know that temperature is correct, place the bulb of a Columbia 
Recording Thermometer or a Reform Dial Thermometer through the wall to 
the smokehouse, vat or box where it comes in direct contact with the heat. Columbi 
In any easily accessible place the indicating dial is mounted and can be —s 
observed and read at all times. Z 

Or install a Honeco Temperature Controller and you can set the thermo- 
static controlling mechanism to govern both the heat and the time automatic- 
ally. Too much or too little heat is thus impossible and hams smoked and 
cooked to perfection are the invariable result. 

These instruments are reasonably priced and, in comparison with the heat 
they save and the superior products they produce, they pay for themselves 
many, many times. 

Our Engineering Department has studied packers’ problems from every 
angle and is in position to recommend one instrument or a complete system 
toe to your wishes and needs. Write for Catalogs R-49, 

an 


AMERICAN SCHAEFFER & BUDENBERG CORP! ihinons 


Temperature 
BROOKLYN, N. Y. j Controller 
*Boston Cleveland Salt Lake City Philadelphia Buffalo Detroit ; 
*Seattle *Pittsburgh *Chicago *Los Angeles Tulsa 
*Stocks carried at these branches, 





Recording 
Thermometer 
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EFFICIENCY! 


| | Mrmours 


LIGHTHOUSE 
WASHING POWDER 

















As a general cleansing agent for 
use throughout the entire Plant, 
there is none more efficient and 
more economical. Sold in 25 lb. 
pails, 100 lb. kegs and 250 lb. 
barrels. Any of our 400 
Branches can supply you, on 
short notice, with 


Mrmours 


LIGHTHOUSE 


WASHING POWDER 


—Saves You Time, 
Labor and Expense 


ARMOUR 4nD COMPANY 
Dept. of Laundry Soaps 


1355 W. 31st St., Chicago, IIl. 
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Know Your Killing and Cutting Costs 


Simple System by Which Packer Can 
Control Costs and Regulate Killing 
—Step Forward in Test Figuring 


A quick method of figuring how 
hogs cut out daily has been furnished 
to the industry in THE NATIONAL 
PROVISIONER’s “Short 
Test.” 


So valuable has this test become 


that packers in every section of the 
country are using it as a guide, and 
are conducting their hog business on 
a more intelligent ‘basis than before. 

In working out the “Short Form 
Hog Test” a quick method of calcu- 
lating killing costs per head has been 
much needed. Too often these were 
only guessed at—and this was one 
source of trouble. 

Being faced with the necessity for 
quick calculation of killing costs, one 
packinghouse accountant has worked 


out a unique. system, which is so. 


simple that it can be used by anyone 
wanting to figure these costs. 
Can Tell at a Glance. 

This system is based on a chart, 
prepared by the accountant for his 
firm, by which the head of that firm 
can know at a glance what it is cost- 
ing him per hog for his killing and 
cutting operations. 

If his sales outlet is sufficient, he 
can decide whether he wants to re- 
duce this cost per hog by increasing 
his kill. The more hogs he kills the 
less it will cost him per head. 

This is one means of reducing ex- 
pense in the killing and cutting de- 
partment. Whether the sales depart- 
ment can take care of an increased 
output is, of course, another question. 


Shows Average Weekly Expense. 

In making up such a chart, a basic 
line is worked out founded on the ex- 
penses of the department over given 
periods. This line must correctly in- 
dicate average weekly expense. If 
anything has occurred in the conduct 
of the business to change the expense 
figures, the line must be redrawn. 
{This line is plotted on cross-ruled paper. 


Form Hog 


On the left-hand side of the sheet is a 
os of present departmental expense per 
wee 


Across the bottom of the sheet at the foot 
of the vertical lines is indicated the kill ‘per 
week, in thousands of hogs. 


The right-hand side of the sheet is de- 
voted to a scale, in steps of a half cent 
each, which represent the result of the divi- 
sion of the cost per week by the number of 
hogs killed per week, or the cost per hog.) 


Can Tell Costs at a Glance. 

After this chart is once plotted, the 
packer can operate it very easily, and 
can see at a glance what it is costing 
him per head to kill and cut his hogs. 

It is just a matter of finding the 

point on the basic line “x-y” crossed 
by the vertical line representing the 
number of hogs killed. 
. When this point is found he draws 
either a real or imaginary line from 
the lower left-hand corner of the 
chart through this line to the figure 
on the right-hand side of the chart. 
This figure will be his killing and 
cutting cost per head. 

The establishment of such a chart 
would eliminate an enormous amount 
of weekly figuring. on the part of any 
hog killing department. .The packer 





Here’s a Cost-Finder! 


Do you know what it costs 
you per head to kill and cut your 
hogs, Mr. Packer? 


3 uh Mee 

Or are you using an arbitrary 
figure from week to week, vary- 
ing it only with a change in your 
volume? 

It is possible to have an auto- 
matic budget control on hog kill- 
ing and cutting expense. 

Such a budget control will 
give you accurate cost figures, 
which will enable you to direct 


your pork operations intelli- 
gently at all times. 
Read this article on “Fixing Ex- 


pense in the Hog Test.” Have your 
accountant study it, and make up a 
ready reference chart for your guid- 


ance in making: the right decisions. 














could have this at hand at all times 
and could see at a glance just what 
his cut-out costs were. 

He knows the outlet in his sales 
territories, and whether or not it will 
pay him to increase his kill to reduce 
his costs, or whether it is better to 
absorb heavy killing and cutting ex- 
penses and not overload his sales 
territory. 

At any rate, the use of such a chart 
would give the executive immediate 
information on his costs, and place 
him in position to gauge his opera- 
tions accordingly. 

What the Accountant Can Do. 

In the following article the author's 
attempt has been merely to explain 
the lay-out of such a chart, and how it 
can be used. 

In a subsequent article he will ex- 
plain the method of plotting the basic 
line shown as “x-y” in the chart ac- 
companying this article. 

When. an accountant is familiar 
with the method of laying out this 
line and just what he must take into 
consideration in making it, he will be 
in position to place this ready refer- 
ence chart at the disposal of any in- 
terested executive. 

In fact, such a chart could be 
adapted for the quick estimating of 
unit costs in any packinghouse de- 
partment, but in these articles pre- 
pared by Mr. Dorr attention will be 
given only to their use in the hog end 
of the packing business. 


Fixing Expense in the Hog 
Test 
By Louis B. Dorr, Controller, Jacob Dold 
_ Packing Co., Buffalo, N. Y. 

Hog tests are made to show the profit or: 
loss realized on the fresh pork products up 
to the time they leave the cutting floor. 

Unless the test portrays with reason- 
able accuracy the actual results which are 
accumulating for the period in that first 
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major processing, the packer does not 
know where he stands. 

His guidance of business from day to 
day is necessarily uncertain. Under or 
over-statement—either one is dangerous. 
By either he may be induced to action 
not justified by what is taking place. 

It is entirely possible to figure the gross 
margin. But when a wrong expense 
charge is made the answer is wrong. 

Until something better is substituted 
for the seldom-changed arbitrary expense 
differential used by so many packers, or 
for the slightly better schedule of rates 
varied for volume used by a few, no test 
result is right. 

Attempts to Find Better Basis. 

Attempts have been made to find a bet- 
ter expense basis. One packer has im- 
proved his test by frequent detailed 
analysis of past expense, from which new 
differentials for current use are constantly 
set up, sometimes oftener than monthly. 

This is good, and an encouraging trend 
toward exactness of reconcilations of test 
with actual accounting has resulted. But 


it is at the cost of everlasting watchful- 


ness and much clerical labor. 

But it isn’t good enough, for there is 
still a better way—one that requires no 
labor at all, is self-checking and operates 
automatically as a budget control on kill- 
ing and cutting expense. 

The employment of this method has 
enabled the company with which the 
writer is connected to fix expense charged 
into hog tests so exactly month after 
month, under varying conditions and on 
a wide range of weekly volume, that 


“ a 
CHART FOR FIGURING HOG KILLING AND CUTTING EXPENSE. 
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period totals have reconciled with the 
actual accounting results to within one 
cent per hog or less. And it usually has 
been less. 


New Method Gets Exact Results. 

The method is simple—an adaptation 
of a very elementary charting principle 
much used in cost work in manufactur- 
ing industries. 

The accompanying chart is illustrative 
merely, and is based on assumed (not 
actual) figures. It has been distorted 
slightly in construction to emphasize the 
interrelation of cost and volume. 

As a working chart it contains but one 
line, “x-y.” The lighter dash lines are in- 
serted only as an aid in explaining the use 
of the chart. 

In making up the chart three scales are 
employed. The horizontal lines from bot- 
tom up represent departmental expense 
per week, in thousands and hundreds of 
dollars: 

Vertical lines from left to right repre- 
sent hogs killed per week, in thousands 
and hundreds. . 

The right-hand scale is cost per hog by 
half-cent gradations—the result of the 
chart’s mechanical division of dollars by 
volume. 

How the Chart is Used. 

The principle by which this division 
comes about is easily seen. 

Put a pencil at the intersection of the 
lines representing $4,000 and 4,000 hogs. 
It is known that the cost per hog is $1.00. 

Now do the same with $10,000 and 10,- 
000 hogs. Try any other like points, and 
finally $20,000 and 20,000 hogs. 


SS 
So 


4s 
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Notice that in every case the point has 
fallen on the line “A-B” which, drawn 
from the lower left-hand corner, ends at 
the last point, at which the scale is 
marked $1.00. 

And if 20,000 hogs could be killed and 
cut for $1,000, ‘the cost per hog would be 
just 5c—exactly where the $1,000 line 
makes the scale 5c by its intersection 
with the right-hand margin which repre- 
sents the 20,000 hogs. 

So then, if for any weekly volume of 
hogs the packer can know what, on the 
basis of average experience, ought to be 
the total weekly expense, the intersection 
can be dotted and a straight line drawn 
from the point A through that point to 
the right hand margin. This will give 
the cost per hog on the scale reading. 

What the Line Shows. 

The line ‘“x-y” pictures the composite 
experience of past departmental average 
weekly cost .at every point of volume 
range up to 20,000 hogs. A single analyt- 
ical effort will produce this line, and the 
job is done until such time as the chart 
itself signals for revision. 

Obviously, the whole value of the chart 
in use depends on the accurate construc- 
tion of this line x-y. 

(In a later issue of THE NATIONAL PRO- 
VISIONER the proper method of laying out 
this line “x-y” will be discussed in full.) 

Such a line can be projected for any 
hog killing and cutting department, or for 
that matter, for any department in the 
plant, constriicted in terms of hogs or 
hundredweight or any other volume unit 
preferred. It will be surprisingly accur- 
ate, and it will not be based on guess- 
work. 

Practical Use of the Chart. 


The actual practical use of the chart is 
as follows: 

Assuming: that killing is being con- 
ducted at the rate of 8,000 hogs per week. 
What expense rate should be charged in 
the daily rough test? 

Take a piece of thread, or better, snip 
a rubber band; hold one end precisely at 
point A. Stretch it tightly to cut the 8,000 
vertical line at its intersection with pre- 
sumed cost line “x-y,” and read the an- 
swer where the band cuts the right-hand 
vertical margin, which is at 63c, or line 
A-C in the chart. (Shown herewith.) 

If interested in the dollar total, follow 
the horizontal line from the intersection 
of 8,000 with “x-y,” and on the left-hand 
scale read the weekly cost in dollars, 
which would be $5,025, as closely as the 
scale can be read. 

Figuring Hog-Killing Expense. 

Assuming that 11,100 hogs were killed 
last week.’ What expense rate is to be 
figured in the weekly test? Use the rub- 
ber band again, making the line A-D, and 
the answer appears 56c. 

In either case, what would be the effect 
of increased volume on expense rate? Re- 
fer to the line A-E on the chart. At 14,- 
000 hogs the rate goes to 5lc, a reduction 
of 5c per hog on an increase of 2,900 from 
11,100. 

Using the -left-hand scale, for 11,100 
hogs there’ is a total weekly expense of 
$6,200. The additional 2,900 hogs can be 
handled for about $950 increase in depart- 
mental cost. 


(Mr. Dorr will also read a paper on “Cal- 
culating Costs and Margins” at the conven- 
tion of the Institute of American Meat 
Packers, Chicago, October 20. This’ will 
appear in the Packers’ Convention Number 
of THE NATIONAL PROVISIONER, dated 
October 24.) 
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All Set for Packers’ Convention 
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Details of Business Program and 
Entertainment Completed and the 
Outlook is for the Best Time Yet 


The twentieth annual gathering of. 
the meat packing industry of the 
United States and Canada starts in 
next Friday and Saturday, October 
16 and 17, with the departmental 
meetings at the Drake Hotel, Chi- 
cago. 

These sectional meetings give men 
from different packinghouse depart- 
ments a chance to get together and 
talk over their daily problems in an 
intimate way. 

On Sunday the general gathering 
begins with an informal reception and 
concert at the Drake Hotel, when the 
Ladies’ Committee will be on hand to 
greet visiting ladies, and everybody 
will renew acquaintance. 

General convention sessions begin 
at the Hotel Drake on Monday and 
continue through two days, with the 
Public Conference at the University 
of Chicago on the third day. The 
program in detail appeared in last 
week’s issue of THE NATIONAL PRO- 
VISIONER. 

The entertainment program in- 
cludes a dinner dance at Rainbo 
Gardens on Monday evening, and the 
annual banquet at the Drake Hotel 
on Wednesday evening. The dinner- 
dance is for all, the banquet for the 
men. 

The ladies’ program includes a 
special style show at Marshall Field’s 
on Tuesday, tours of the city and a 
theater party on Wednesday evening. 


Registrations have been coming in fast 
for the seven sectional meetings which 
will be held October 16 and 17 at the 
Drake Hotel, preceding the packers’ con- 
vention. The splendid programs which 
have been announced for these meetings 
have aroused widespread interest, and it is 
expected that a large number of depart- 
mental heads from packing plants all over 
the country will attend them. 

The Drake Hotel reports that many 
packers have made their hotel room reser- 
vations in advance. Inasmuch as_ the 
number of rooms, available is limited, early 
applications are advisable. 


Get Railroad Rate Certificates. 


Bulletins have been sent to all member 
companies by the Institute to remind 
packers that they will be able to secure 
a reduced rate on railroad fares if enough 
certificates are presented for validation. 
The reduction will be granted only if a 
minimum of 250 certificates are obtained. 
These should be filed at the convention 
desk in the Drake at the time of regis- 
tration. 

Railroad tickets may be bought on any 
date from October 14 to 20, inclusive, but 
not on any other dates. From Colorado 
(except Julesburg), Montana, New Mex- 





Reserve Your Rooms 


All reservations for hotel rooms 
for the Institute convention should 
be sent to the Drake Hotel before 
October 14. The supply of rooms is 
limited and first choice goes to those 
who apply first. Send your request 
direct to the hotel. 











ico, Utah and Wyoming purchase dates 
are October 13 to 19. From Arizona, 
British Columbia, California, Idaho, Ne- 
vada, Oregon and Washington, purchase 
dates are October 9 to 15. 

Even those who are planning to return 
home by another route, or after the 
time limit, should secure and file their 
certificates, since they will thereby help 
to secure the necessary number. 


Ladies to See “Kid Boots.” 

Further announcements have been made 
regarding several of the entertainment 
features. The theater party on Wednes- 
day evening for ladies who come to the 
convention will see Eddie Cantor, one of 
the best-known and most popular come- 
dians on the stage, in “Kid Boots” at the 
Woods Theater, instead of the show which 
was announced previously. This is a very 
clever musical show which has a wide ap- 
peal. The plot is concerned with golf 
and bootleggers, and provides many a 
laugh. 

Dinner Dance at Rainbo Gardens. 

“The Rainbo Gardens has been selected 
for the dinner dance, which will be held 
Monday night for both men and women. 
This is one of Chicago’s best and most 
enjoyable amusement places and should 
inake the party a great success. The dance 
orchestra has become a national favorite 
through its broadcasting over Station 
WwW: QJ. 

Style Show at Marshall Field’s. 

The style show and luncheon at Mar- 
shall Field & Company will be held on 
Tuesday as scheduled. Only the ladies 
of the convention party will be present 
at the style show, and every woman will 
have a splendid opportunity to see what 
is new in garments, etc. 








Reduced Railroad Fares 


Reduced railroad fares have been 
granted to those attending the In- 
stitute convention, provided enough 
certificates are secured and turned 
in at the Convention. registration 
desk. The details are given in the 
accompanying story on this page. 

Get a certificate! Help the other 
fellow to get the rate, even if you 
don’t want it. 
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Knowing that packers like to forget 
about hogs and cattle and profits and 
losses and cost systems once in awhile, 
those in charge of the convention have 
planned a few treats to supplement the 
practical program. 

The Second Annual Conference on Edu- 
cation and Industry will be held at the 
University of Chicago, by the University 
and the Institute in co-operation, on 
October 21, the last day of the conven- 
tion. Nationally-known leaders in the 
industrial and educational world will dis- 
cuss the outlook in their respective fields. 

Other entertainment events will be 
held, and then there is the annual banquet 
which always comes as an appropriate 
climax. to the convention. It will be held 


at the Drake Hotel on Wednesday even- 
ing, Oct. 21. 


Speakers at the Conference. 


At the conference, E. W. Rice, Jr. 
chairman of the board of the General 
Electric Company, and Frank O. Lowden, 
former governor of Illinois, will be. the 
speakers during the morning session. Mr. 
Rice will discuss “The Outlook for the 
Electrical Industries” and Mr. Lowden 
will talk on “The Outlook for Agricul- 
ture.” James H. Tufts, vice-president of 
the University of Chicago, will preside at 
this session. 

The afternoon session, with Thomas E. 

Wilson presiding, is to include talks by 
Max Mason, the newly-elected president 
of the University of Chicago, Charles M. 
Schwab, chairman of the board of the 
Bethlehem Steel Company, and Major 
General James G. Harbord, president of 
the Radio Corporation of America. Presi- 
dent Mason will discuss “The Future of 
Industrial Education,” a subject in which 
business leaders are becoming greatly in- 
terested, and which is exemplified to the 
highest degree by the Institute of Meat 
Packing, which is being conducted by the 
University of Chicago and the Institute. 
. Mr. Schwab, one of the most prominent 
figures in the steel industry, is to speak 
on “The Outlook for the Metal Indus- 
tries.” Mr. Schwab, in his present con- 
nection, and as Chairman of the United 
States Emergency Fleet Corporation dur- 
ing the World War, has become a great 
national figure and one of the foremost 
industrial authorities of this country. 

“The Problems and Outlook of the 
Radio Industries” will be the subject dis- 
cussed by General Harbord. The latter 
speaker was a prominent leader in the 
A. E. F., having served as Chief of Staff. 
He led the U. S. Marines in their great 
victories at Chateau Thierry and Soissons. 
As a leader of one of the newest and most 
progressive industries of today, he should 
have a message of supreme interest to 


everyone. 
em ENE 
CONVENTION COMMITTEES. 


Following are the committees which 
have the various details of the convention 
in charge: 

Convention Program and Arrangements. 
—President Oscar G. Mayer, Vice Presi- 
dent W. W. Woods and the Institute staff. 

General Convention Committee on En- 
tertainment.—Chairman, Arthur D. White. 

Committee on Entertainment of Visit- 
ing Ladies—Mrs. Wm. Whitfield Woods, 
chairman; Mrs. Paul I. Aldrich, Mrs. A. 
N. Benn, Miss Gudrun Carlson, Mrs. H. 
C. Carr, Mrs. R. H. Gifford, Mrs. R. D. 
MacManus, Mrs. Horace Wetmore, Mrs. 
Harry J. Williams, Mrs. A. D. White. 

Committee on Banquet.—G. C. Shepard, 
chairman; John T. Agar, P. D. Armour, 
Arthur V. Crary, Arthur Cushman, C. E. 
Herrick, J. S. Hoffman, A. E. Petersen, 
G. F. Swift, James R. Hills, secretary. 
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THE NATIONAL PROVISIONER 


American Packers and Packing Plants 


Keen Business Foresight Combined 
‘ With Strict Adherence to Quality 
Brings Success to Eastern Packer 


X.—A. Loffler Provision Co., Inc., Washington, D. C. 


[EDITOR’S NOTE.—tThis is the tenth of a 
series of articles which will. appear from 
time to time in THE NATIONAL PRO- 
VISIONER describing American packing- 
houses and their founders and operators.] 


Persistence, combined with a thorough 
knowledge of meats and meat products, 
insistence upon highest quality, and a keen 
business foresight formed the ladder upon 
which this Eastern packer rose to success 
from a very humble beginning. 

The founding of the plant dates back 





ANDREW D. LOFFLER 
President and General Manager. 


to 1872, which makes it one of the vet- 
erans among American packing plants. 
It has shown a steady, healthy growth in 
the more than 50 years of its existence, 
and, while it is not one of the largest 
plants in the country, yet no meat pack- 
ing concern in America enjoys a higher 
reputation on its product than does the 
A. Loffler Provision Company, Inc., 
Washington, D. C. 


Founder Came from Germany. 
Andreas Loffler, founder of the firm, 
came to America from Stuttgart, Ger- 
many, at the close of the Civil War, and 


BIRDSEYE VIEW OF THB. PLANT OF THE A. LOFFLER PROVI 


settled in the then somewhat crude town 
of Washington, D. C. 

In 1872 Mr. Loffler founded the A. 
Loffler Provision Company, Inc., and lo- 
cated it at the extreme end of South 
Washington, near the Potomac River. 
Before long the Ebel meat shop passed 
into.young Loffler’s hands, and for many 
years was used as a sales outlet for 
l.offler products. 


Specializes in Sausage Products. 


It was about this time that he began 
to specialize in high‘ quality sausage 
products, the fame of which spread 
rapidly, and which had much to do with 
the subsequent rapid growth of his busi- 
ness, 

Shortly after this, a larger place of 
business became necessary, so a factory 
was purchased on what is now Georgia 
Avenue. This was the first expansion of 
the business. 


Build First Refrigeration Plant. 


Realizing the need for a steady supply 
of clean ice in his business, Mr. Loffler 
built one of the first ice-making plants 
in Washington, and at about the same 
time the Loffler plant became one of the 
charter subscribers of the Washington 
telephone system. 

By 1916 the business had grown to such 
proportions that much larger quarters be- 
came necessary. A site of more than two 
acres was purchased in Benning, D. C., 
a Washington suburb, where a new and 
modern plant was erected. 

The present floor space of the plant 
amounts to more than 90,000 square feet. 
The annual output of the plant averages 
70,000 hogs, 4,000 cattle, 10,000 lambs and 
5,000 calves. 

About 10,000 Ibs. of sausage is distrib- 
uted daily in Washington, and 5,000 cans 
of sausage are shipped out to other parts 
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of the United States each week 

Fleet of 20 Trucks Does Delivering. 

Lard sales amount to about 15,000 Ibs. 
weekly; bacon, 20,000 Ibs.; and ham, 25,000 
lbs. Distribution is well taken care of 
by a fleet of 26 motor trucks that is kept 
constantly on the move. 

The Loffler plant is equipped through- 
out with the most modern packinghouse 
machinery, and the entire plant is kept 
clean and sanitary. - 
Pioneer in “Ready-to-Serve” Movement. 

Some 36 pure pork products are made 
at the Loffler plant, but especial pride is 
taken in “Loffler” brand sausage and 
bacon. This company was one of the 
pioneers of the “ready-to-serve” meats 
movement, and the fame of their high- 


CHARLES A, M. LOFFLER 
Treasurer. 


grade sausage products has spread far be- 
yond the limits of the District of 
Columbia. 

Andreas Loffler, founder of the busi- 
ness, died in 1905, leaving it in the hands 
of his three sons, Andrew, Charles and 
Ernest. The latter died in 1918, while 
the other two are still actively engaged 
in the management of the plant. 

Present officers of the company are: 
Andrew D. Loffler, president and general 
manager; L. N. McKinney, vice-president; 
Charles A. M. Loffler, treasurer. 

The latter also has charge of the Center 
Market, which is the wholesale and retail 
distributing division of the business. 
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German Meat Situation 


Money Scarcity and Duties on 
Meats are Restricting Imports 


Hamburg, Germany, September 27, 1925. 


Scarcity of money in most European 
countries has caused them to restrict im- 
ports. Packinghouse products, both from 
North and South America, have been pur- 
chased in smaller quantities in Europe 
than during the last few years. 

The only meat that has not suffered 
much from the lessened imports is frozen 
beef, as this commodity has become 2 
necessity to feed the middle-class popula- 
tions. Laborers do not consume as much 
frozen beef as do the small shopkeepers 
or office employees, as they generally earn 
more money. 

The German Reichstag recently put 
duties on all kinds of meat and grain, 
which had been coming in free of duty 
since August, 1914. This law was put 
through by the protectionist members of 
the Reichstag, although they had to grant 
the concession of admitting frozen beef 
free of duty in about the same quantity as 
during the last few years, which wil! 
total about 100,000 tons a year. 


Must Sell Beef at Cost. 


However, the right to import this frozen 
beef is limited to communities that will 
agree to sell it in markets controlled by 
the city authorities, and without any 
profit. 

The mayors of German cities, of course, 
are not very glad to have this burden put 
on them. They are short of money, and 
to borrow money at 12 to 15 per cent a 
year to buy frozen beef makes it very ex- 
pensive to run such markets. 

It will undoubtedly be proven that the 
legitimate trader, the butcher, would have 
been able to sell at much less expense, and 
consequently cheaper to the consumer. 


Keeping Out Pork Products. 


The duty on salted edible offal will be 
60 marks per 100 kilos, which means, with 
inspection fees, 7%c per Ib. This high 
duty will make it impossible to import 
pickled hog livers and other sausage 
materials into Germany. Considering the 
great amount of sausage consumed by the 
German people, one might almost say that 
the cost of their “daily bread” will be in- 
creased 20 per cent. 

Even with lower hog prices in the 
United States next winter, packers will 
find it extremely difficult to sell their hog 
products in Germany on account of the 
scarcity of money and the high meat 
duties. 
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Duties Lower on Fats. 


Fats are not subject to such high 
duties, either from hogs or cattle. The 
agrarians could not persuade the govern- 
ment that Germany could provide suffi- 
cient fats to supply her own demand. 

The German grain crop is good, and it 
was only the prospect of a good harvest 
that led the Reichstag to levy duties on 
certain feedstuffs needed to fatten cattle 
and hogs. This is in effect putting a duty 
on a raw material, whereas in nearly all 
civilized countries raw materials are ad- 
mitted free of duty. 


The economic and political pressure to 
which Germany is still being subjected has 
brought the nationalists and chauvinists 
together. As these political parties are 
the old protectionistic parties of pre-war 
times, the present German economic situa- 
tion can be traced to their coming to- 
gether. 


{EDITOR’S NOTE.—The facts about meat 
costs and the difficulties of German meat 
consumers barely touched upon in this letter 
from THE NATIONAL PROVISIONER’S 
staff correspondent—who is one of the best 
informed men in Germany on meat questions 
—seem out of tune with the invariable re- 
ports of returning travelers concerning the 
wonderful prosperity they found everywhere 
in Germany. 


In spite of money scarcity and other diffi- 
culties, popular varieties of sausage sell in 
Germany for as high as a dollar a pound, and 
demand is good. Casings are as expensive 
there as here, but the sausage trade is much 
better. Money seems to be plentiful, every- 
body works hard, and Germany is “coming 


back” rapidly.] 
—¢@— 
BRITISH PROVISION LETTER. 
(Special Letter to The National Provisioner.) 
Liverpool, England, Sept. 26, 1925.— 
In the bacon trade this week a very firm 
position continues for the bale cures, and 
there is a lack of offerings on the market 
on both Danish and Irish sides. These 
quotations are marked nominal, and only 
limited supplies of Canadian are avail- 
able, and prices for same are also marked 
nominal. The market on American bacon 
continues, firm and holders are offering 
sparingly, in view of the scarcity of bacon 





He Sold His Ham Boilers! 


Advertiser F.S.-624 spent $2 a 
week to advertise a lot of used 
ham boilers he wanted to get 
rid of. 


He received 15 offers through 
his little ad in the “For Sale” 
page of THe Nationat Pro- 
VISIONER. 


Did it pay? He thinks so. 
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. generally and the moderate supplies com- 


ing forward. 
current. 

Hams are firmly held with a fair inquiry. 
Shoulders are in nominal supply and very 
firm for New Yorks and squares which are 
scarce, and a better tone for picnics. 

Lard on spot is steadily held with ar- 
rivals light and the demand moderate. 
The large supplies of refined lard which 
were available here are now steadily 
diminishing. 


A general fair inquiry is 
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TRADE GLEANINGS. 


Milan Packing House, Milan, Il. has 
been sold by the owners, Tony Culik and 
Tony Kalhotka, to Evanger Brothers. 

A new abattoir is shortly to be erected 
in Edmonds, Wash., by a cooperative as- 
sociation there, it was announced recently. 

A. M. Douglass & Sons -have leased 
property in Huntington Park, Calif., and 
will shortly remodel it and use as a vege- 
table oil mill. 

East Coast Fertilizer Company has been 
incorporated in Wilmington, N. C., with 
a capital stock of $100,000 by B. F. Keith, 
David H. Scott and others. 

Swift & Company’s glue factory at Chi- 
cago was damaged by fire late last week. 
Loss was slight, and the operations of the 
factory were not interrupted. 

Crown Fertilizer Company has been in- 
corporated in Columbia, S. C., with a 
capital stock of $15,000 by Frank M. 
Schirmer, J.: J. Schirmer and others. 


A new cottonseed oil mill is being erected 
in Mexicali, Mex., by Juan Brittingham. 
It is expected to have the mill in opera- 
tion shortly after the first of the year. 

Summers Fertilizer Company,  Inc., 
plans to rebuild its fertilizer plant at Fifth 
avenue and Clinton street, Baltimore, Md., 
which was recently destroyed by fire. The 
new plant will have a capacity of 600 tons 
of commercial fertilizer daily, and will cost 
around $200,000. 

OSA ae tbs 


MEAT IMPORTS AT NEW YORK. 

Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending Oct. 3, 1925, are reported 
officially as follows: 





Point of 

origin. Commodity. Amount. 
Italy—Loose sausAge..........----ee scenes 1,705 Ibs. 
Bngland—Bacon :.......ccceseeseerecceces 800 Ibs. 
England—Meat extract, tins.............. 6,240 lbs. 
Switzerland—Be2f cubes ..........++s-00+ 470 lbs 
Ireland—Smoked pork .........--++-ese+e08 1,861 Ibs. 
So. America—Corned beef, tins............ 72,000 Ibs. 
So. America—Meat extract.............-. 35,280 lbs. 
Germany—Sausage in tins..............-. 300 Ibs. 
Canada—Veal Carcasses ........-.-+eeeees 500 
Canada—Pork Vvers .......ccccvccscecees 990 lbs 
Canada—Lamb carcasses . 585 
Canada—Quarters beef 832 
Canada—vVeal livers ... 300 lbs. 
Canada—Pork trimmings 13,126 Ibs 
Canada—Beef tongues ...... ,962 1 
Canada—Lamb racks ........-s0seeeeeeees 210 Ibs. 
Canada—Pork tenderloins 


Canada—Smoked pork ; 
Canada—Pork hocks 
Canada—Pork loins 
Canada—Pork kidneys 














Our Experiment Station at Ann Arbor is eq 
commercial scale (under the direction of 








The Re 
Ser « 


Swenson Evaporator Company 





SWENSON EVAPORATORS- 
zed Standard 


(Subsidiary of Whiting Corporation) HARVEY, ILL. (Chicago Suburb) 


as agg 2s = 


L. Badger) on @ moderate charge. 


problems involving evaporation, ciate mmuuaaaees heat transfer, ete, at 







































October 10, 1925. 


NATIONAL PROVISIONER 


Chicago and New York 


Official Organ Institute of American 
Meat Packers 





Published Weekly by 


The National Provisioner, Inc. 
(Incorporated Under the Laws of the State of 
New York) 
at the Old Colony Building, 407 So. Dearborn 
St., Chicago 
Eastern Office, 15 Park Row, New York. 
Orto v. ScuHrenk, President, 

Pavut I. Aupricu, Vice-President. 





Paut I. Atpricu, Editor and Manager. 





GENERAL OFFICES. 

Old Colony Bidg., 407 So. Dearborn st. 
CHICAGO, ILL. 
Telephone Wabash 0742, 0743, 3751. 
Cable Address “Sampan,’’ Chicago. 
EASTERN OFFICES. 

15 Park Row, New York. 
Telephone Barclay 6770. 


Member 


AUDIT BUREAU OF CIRCULATIONS 
ASSOCIATED BUSINESS PAPERS, INC. 








Money due Tue Natronat Provisioner should 
be paid to the Chicago office. 

Correspondence on all subjects of practical 
interest to our readers is cordially invited. 


Subscribers should notify us by letter be- 
fore their subscriptions expire as to whether 
they wish to continue for another year, as 
we cannot recognize any notice to discon- 
tinue except by letter. ; 


TERMS OF SUBSCRIPTION INVARIABLY IN 
ADVANCE, POSTAGE PREPAID. 
United States ..... Sivkbebecdaeetatione eee 
CE, ae Rbn oad cciseuaboge So secvnsececee 
All Foreign Countries in the Posta 











Union, per Year. «i sicscsscee -- 5.00 
Single or Extra Copies, each.. ae A 
Back Numbers,  CACh. 202 ciccccsvcvecess -25 








STATEMENT OF THE OWNERSHIP, MANAGE- 
MENT, CIRCULATION, ETC., REQUIRED BY 
THE ACT OF CONGRESS OF AUGUST 24, 1912, 


of The National Provisioner, published weekly at 
Chicago, Illinois, for October 1, 1925. 

State of Illinois, County of Cook, ss. Before me, 
“ notary public in and for the state and county . 
aforesaid, personally appeared Paul I. Aldrich, who, 
having been duly sworn according to law, deposes and 
says that he is the Vice-President of The National 
Provisioner, Inc., and that the following is, to the 
best of his knowledge and belief, a true statement of 
the ownership, management of the aforesaid publica- 
tion for the date shown in the above caption, required 
by the Act of August 24, 1912, embodied in section 
443, Postal Laws and Regulations. 

1. That the names and addresses of the publisher, 
editor, managing editor, and business managers are: 

Publisher, The National Provisioner, Inc., 407 8S. 
Dearborn S8t., Chicago, Ill. 

ey Paul I. Aldrich, 407 S. Dearborn’ St., Chi- 
cago, le 

Managing Editor, Paul I. Aldrich, 407 S. Dearborn 
St., Chicago, Tl. 

Business Manager, Paul I. Aldrich, 407 S. Dearborn 
St., Chicago, Il. 

2. That the owners are The National Provisioner, 
Inc., 407 8S. Dearborn St., Chicago, Ill.; Estate of 
J. H. Senner, 15 Park Row, New York, N. Y.; Estate 
of Julius A. May, 15 Park Row, New York, N. Y.; 
Estate of Geo. L. McCarthy, 15 Park Row, New 
York, N. Y.; Estate of Hubert Cillis, 15 Park Row, 
New York, N. Y.; Paul I. Aldrich, 407 S. Dear- 
born St., Chicago, fll. 

3. That the known bondholders, mortgagees, and 
other security holders owning or holding 1 per cent 
or more of total amount of bonds, mortgages, or 
other securities are: That there are none. 

That the two paragraphs next above, giving 
the names of the owners, stockholders, and security 
holders, if any, contain not only the list of stock- 
holders and security holders as they appear upon the 
books of the company but also, in cases where the 
stockholder or security holder appears upon the books 
of the company as trustee or in any other fiduciary 
relation, the mame of the person or corporation for 
whom such trustee is acting, is giyen; also that the 
said two paragraphs contain statements embracing 
affiant’s full knowledge and belief as to the circum- 
stances and conditions under which stockholders and 
security holders who do not appear upon the books of 
the company as trustees, hold stock and securities in 
a capacity other than that of a bona fide owner; and 
this affiant has no reason to believe that ig | other 
person, association, or corporation, has any interest 
direct or indirect in the said stock, bonds, or other 
securities than as so stated by him, 

PAUL I. ALQERH, 


Sworn to and subscribed before me this 24th day 
of September, 1925. 
Vv. BAHR. 


JULIN 
(My commission expires August 17, 1927.) 
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Why High-Priced Beef? 


Good beef has been selling at such 
a high price that retailers in some 
of the large consuming centers are 
concerned for the welfare of their 
business. 

They have been discussing means 
of remedying the situation, and have 
even gone so far as to suggest that 
the tariff restriction on beef from 
Canada and the Argentine be raised, 
and that good grades be imported and 
sold at a more reasonable price. 

This is rushing to conclusions and 
snatching at remedies. Let’s consider 
the situation for a moment. 


Fed cattle have been scarce and 
high. There has been sharp com- 
petition between killers for such as 
were available. The live price has 
been such that the price of beef over 
the retailer’s block has become almost 
prohibitive. It is not difficult to 
realize that loins and’steaks from 14c 
and 16c cattle must necessarily com- 
mand a very high retail price. 

The consumer protests, especially 
when his information is that there are 
plenty of cattle in the country, and 
that large numbers of them are com- 
ing to market. He does not realize 
that many of these cattle are common, 
and do not furnish the kind of meat 
he wants. Also, that the grass fat 
cattle from the Western ranges pro- 
vide a less desirable meat than do fed 
natives or corn-fed Westerns. 

The situation will probably be re- 
lieved as soon as cattle fed on the new 
corn can be marketed. Prospects are 
that this corn will put a quicker and 
better finish ‘on cattle than was the 
case with the poor corn of last year. 

The cattle population of the coun- 
try appears to be sufficient to meet 
the needs of the _beef-consuming 
public. The greatest trouble is the 
lack of good cattle the year round 
which can be bought, slaughtered and 
sold at a price reasonably satisfactory 
to producer, packer, retailer and con- 
sumer. 

If the production of finished beef 
cattle could be put on a more stable 
basis, and the seasonal fluctuations in 
supply ironed out, the retailer would 
be relieved of such difficulties as he 
now faces. ; 

petieny Waetete 


A Tax on Information 


A great deal of discussion has appeared 
recently regarding the increased postal 


rates, particularly those charged against ~ 
magazines and other second class matter. 
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This class comprises the technical and 
trade papers of the country, whose func- 
tion it is to educate and keep informed 
the particular industries they serve. 

The rates were increased, presumably 
to pay the cost of a much-needed increase 
in the salary of postal employees, granted 
some months ago. 

The position taken by the government 
—that the Post Office Department should 
be self-supporting—is an untenable one. 
The department is making expenditures 
of many kinds that are for the good of 
all the people, and are worthy and needed. 

But it is no more logical to hold that 
the cost of these functions should be paid 
by the paying users of the mails than that 
the cost of the lighthouse service should 
be charged to vessel owners, or that the 
workingman should pay the expense of 
the Department of Labor. 

The founders of our government, and 
many great statesmen since that time, 
have held that the function of the Post 
Office Department is the same as that 
of the army, the navy and the judiciary, 
and that in the main it should be sup- 
ported as are these other departments of 
government. It should not be expected 
to produce revenue or to make profits, any 
more than any one of these departments 
is expected to do so. 

Paying users of the mails should not 
be expected to bear more expense than 
that applicable to the service rendered 
them. 

At the present time legitimate trade, 
technical and industrial journals of the 
country are paying the post office a hand- 
some profit for carrying their publica- 
tions. In fact, they are taxed so that the 
expense of distributing such material as 
nolitical speeches of congressmen and 
much indifferent matter issued by many 
departments of the government can be 
sent through the mails free of charge. 

Many other types of private publica- 
tions are given special rates. All of this 
expense must be absorbed some way. As 
the publications referred to are in the 
same postal class as technical and in- 
dustrial publications, the latter are made 
to carry the burden of transporting the 
favored ones. 

The greatest need in relation to the 
postal service seems to be a revised point 
of view on the part of legislators that the 
real function of the Post Office Depart- 
ment is the benefits it confers and the . 
wealth it creates, rather than the postal 
revenue it accumulates. 

When this point of view is acquired, 
paying users of the mails who are per- 
forming a real service to the people of 
the country by disseminating information 
will be accorded more equitable postage 
rates. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


Time for Pork Sausage! 


Many sausage concerns specialize 
on fancy breakfast sausage and 
smoked bacon. It appears that there 
never was a better opportunity at the 
beginning of the pork sausage season 
to market a real fancy breakfast 
sausage. 

The manufacturer must bear in 
mind that the source of supply for 
smoked bacon is practically ex- 
hausted, especially the light and 
medium averages, for which demand 
exceeds the supply. 


Another feature in favor of break- 
fast sausage is the fact that hotels, 
restaurants and cafes—while they 
are compelled to keep bacon and eggs 
on their menu cards, as they are ready 
sellers ten months out of the year in 
their businéss—during this period of 
scarcity and prevailing high prices on 
bacon serve only two thin slices with 
eggs, where formerly six slices were 
served. 


Fresh country-laid eggs also have 
advanced within the past few weeks 
from 40c to 55c per dozen, making 
it necessary to charge a high price 
for bacon and eggs when served. 


This means that the customer, com- 
ing in for breakfast on a chilly morn- 
ing with a good appetite, will natur- 
ally switch from the bacon and eggs 
to the fried pork sausages and hot 
cakes. 

While there is no surplus of ma- 
terial on the market for breakfast 
sausage, yet this product is obtain- 
able at the present moment at 16@ 
16¥2c per pound, which seems very 
reasonable, compared with the cost of 
live hogs and the high price of all 
commodities at this time, both beef 
and pork. 

Any good sausagemaker can pay 
even 20c per pound for pork trim- 
mings, and easily compete with sliced 
bacon at 50c a pound. In other 
words, he can make a good margin of 
profit in selling his sausage at a dis- 
count under bacon prices. 


But it should be remembered that 
a poor or even ordinary grade of pork 
sausage will not suit people who have 
been accustomed to eating bacon and 
eggs. It would be better to handle 
a smaller volume and get the price, 
rather than to substitute boneless 
: beef, tripe or such material, and 
jeopardize the good name of the 
brand of sausage the manufacturer 
has established. 
_ An old reliable formula for mak- 
ing a fancy breakfast sausage ap- 
peared in an earlier issue of THE 
NATIONAL Provisioner. Reprints of 
this can be secured by subscribers by 
sending a 2c stamp to THE NATIONAL 


Provisioner, Old Colony Bldg., Chi- 
cago, Ill., with request for it. 

It is believed that this is the op- 
portune time to push the manufacture 
of this product. It will give salesmen 
a popular line to replace the bacon 
which is now so scarce, with the sell- 
ing price out of reach of much of the 


trade. 
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Discoloration in Salami 


A Mid-West producer of high-grade 
sausage and smoked meats is having some 
difficulty with his sausage. He says: 
Editor The National Provisioner: 

Can you aid us in overcoming a condition that has 
resulted in a loss of sales? Our Salami sausage 
does not stay red after it is cut. In a few hours 
it turns almost black. 

Is there anything to these so-called preserving 
salts that claim to keep sausage a nice red color? 
Or, can the same result be obtained in careful curing? 

At times our wieners turn green right under the 
casing. What causes this? Would the grass-fed 
cattle meat we have, been getting be a cause of 
this? 

The failure of Salami to retain its red 
color may be due to any one of several 
important features in connection with the 


manufacture of this high-grade sausage. 


Causes of Discoloration. 

The discoloration may indicate a mild 
form of rancidity, or it may be that proper 
amounts of saltpeter and sugar were not 
used in the curing formula. Or, it is 
possible these ingredients. were omitted 
altogether. 

If too much saltpeter is used, the prod- 
uct would have a tendency to darken. 

Another condition that would have an 
important influence is the temperature of 
the cooler while the meat is curing on 
the shelves. 





Sausage Spoilage 


Do you have trouble with the 
color of your sausage? 

Does it show green rings or 
gray spots? 

Mould IN sausage is caused by 
poor materials or careless han- 
dling: Mould ON sausage is a 
surface condition and can be pre- 
vented by proper handling. 

THe NATIONAL PROVISIONER 
has made a reprint of its informa- 
tion on “Sausage Spoilage.” It 
may be had by subscribers by fill- 
ing out and sending in the follow- 
ing coupon, accompanied by a 2c 
stamp: 

The National Provisioner: 
Old Colony Bidg., Chicago, Il. 


Please send me reprint on 
Spoilage.” 


“Sausage 


eee eee eee reer seers eeeesessseseeeses 
Ter rrrre rere ree eee errr e eer ere eee 
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Enclosed find 2 cent stamp. 











The so-called preserving salts are only 
a combination of well-known curing ma- 
terials. The same results can be secured 
in home-mixed curing formulas. Why 
pay a higher price for the same thing 
under a fancy label? 

Tue NATIONAL PROVISIONER has available 
a number of Salami formulas with full 
directions for handling the product. Fur- 
ther information on the kind of Salami 
manufactured by this inquirer, together 
with his method of handling, would en- 
able a more exact reply as to the cause 
of the difficulty experienced. 

The use of meat from grass-fed cattle is 
not likely to make wieners turn green un- 
der the casing. 


Points on Proper Handling. 


Discoloration right under the casing, 
on the outer edge of the meat, is prob- 
ably due to hanging in low temperatures 
after stuffing, and previous to smoking. 

It is a common practice, when a lot of 
wieners are stuffed out too late in the 
day to allow sufficient time to smoke and 
cook, to place them in the cooler for the 
night, perhaps near brine coils, where the 
temperature is low and the product hang- 
ing next to the coil is chilled. In many 
cases this causes the discoloration de- 
scribed. 

In other cases, carelessness in the use 
of casings causes this condition. Some- 
times the casings soaked for one par- 
ticular day’s use are not all used up and 
remain in the water overnight. 

If this water is not all drained off the 
next morning, and fresh water used, and 
the casings carefully stripped so that all 
the surplus water is removed from the 
inside, trouble is almost sure to follow. 

As the meat passes into such casings 
from the stuffer, the stale water lodges 
on the outer edge, between the meat and 
the casing, and it is this stale water which 
soon ferments and causes trouble. 


oe < s 
Cooking Smoked Hams 


An Eastern provision dealer wants to 
supply his trade with a high-grade boiled 


ham, and will use smoked hams for this — 


purpose. He wants to know the right 
way to cook these hams, and writes as 
follows: 

Editor The National Provisioner: 

I have some trade that demands smoked skinned 
hams, boiled with bone in. 

How long and at what temperature would you 
suggest to boil these hams to give satisfactory 
results? 

In preparing smoked skinned hams with 
the bone in, the cooking time should be 
28 minutes per pound at 160 deg. F. 

This product is handled much the same 
as S. P. boiled hams. Hams cooked with 
the bone in are not cooked in retainers. 

The product should be allowed to chill 
over night at a temperature of 34 to 36 
deg. 

{Directions for making boiled hams’ have 
been published in full on this e,  Re- 
le oe on “Making Boiled Hams” may be 

ad by subscribers by goo @ 2-cent 


stamp to THE NATIONAL VISIONER, 
Old Colony Bldg., Chicago, Ill 











October 10, 1925. 
Making Blood Albumin 


A Mid-West packer with a large hog 
kill is interested in the manufacture of 
blood albumin. He says: 
Editor The National Provisioner: 

Can blood albumin be manufactured from hog 
blood? If so, can you give us the correct process of 
manufacture? 

Hog blood is used in the manufacture 
of blood albumin. 


In making this product, the blood is 
collected in shallow pans as it comes fresh 
from the animal. Some use the method 
of having these pans just large enough 
to hold the blood of one animal, while 
others collect the blood in larger recep- 
tacles and immediately pour it into shal- 
low pans, taking care not to agitate it 
any more than possible. 

One of the most important factors in 
connection with the handling of blood 
is to not stir it in any way, thereby off- 
setting the possibility of defibrinating it, 
which condition will interfere greatly with 
proper separation. 

Dried Blood.—After blood is placed in 
shallow pans, it is then allowed to stand 
until it clots. After clotting takes place, 
the clots are usually scored into small 
squares with a sharp instrument, and 
these pieces are placed in shallow pans 
with perforated bottoms, through which 
the serum or albumin drains from the 
clot. 





_ In some albumin factories, it is ar- 
ranged to place these small squares on 
a draining table, thereby permitting the 
serum to be collected in a trough. 

When the serum has drained fromthe 
blood clot, the clot is then available for 
use as dried blood. 


After serum is collected and freed from 
further impurities, it should be dried un- 
der suitable conditions. At this point the 
product is looked upon as the dried 
albumin generally used in the trade. 

Dried Albumin.—A further refinement 
of the product is the separation of the 
red corpuscles. This operation begins 
with the serum immediately after its sep- 
aration from the clot and at which time 
its color is pink. This is the product 
referred to as dried albumin in the trade. 

The serum is placed in shallow pans 
from 2 to 3 feet long and about 18 inches 
wide and 4 inches deep. At the center 
of the bottom of these pans. is a perfor- 
ated rubber stopper through which a 4 
inch glass or lead tube extends until it 
reaches just above the surface of the 
liquid. 

The pans are filled with serum and 
allowed to stand in a cool place until the 
red corpuscles begin to precipitate. The 
tube is manipulated so as to draw off 
the clear serum into suitable vessels. The 
residue is generally used in the manu- 
facture of inferior product. 

The serum that was drained off free of 
corpuscles is of very light pink color. 
It is usually placed in shallow enameled 
plates which have previously been greased 
or oiled and dried at a temperature of 
around 110 to 112 deg. F. The dried 
albumin is recovered by scraping it off the 
plates. 

Temperature.—As blood will rapidly un- 
dergo decomposition, it is important that 
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all operations be conducted in a cooler 
temperature of around 38 to 40 deg. F. 

Yields—Some consider the yield of 
blood albumin to be 50 per cent of the 
raw blood weight, but in practice this 
yield is rarely accomplished. 


Yields in Horse Rendering 


A Wyoming correspondent writes that 
he plans to build a rendering plant utiliz- 
ing the wild horses of the Northwest as 
his source of raw material. He wants 
to know what the yield of these horses 
would be. He says: 

Editor The National Provisioner: 

‘I am thinking very strongly of putting in a ren- 
dering plant here, and would like to know how much 
grease there is in a live healthy horse when killed 
and rendered, figuring on 1,000 lb. horses in fair 
flesh. 

Also, where can I secure prices on this kind of 
grease? 

How much tankage would be produced by the same 
size horse? 

Where can I get prices on hides and mane and 
tail hair per pound? 

The horses to be used are range horses, healthy 
and in good shape. 

The grease yield of a 1,000 horse in good 
condition would be approximately 3 to 5 
per cent. 

‘THE NATIONAL PROVISIONER quotes prices 
of practically all grades of white and 
yellow grease, but does not quote horse 
oil. 

It also quotes horse hides in the hide 
section, and in the section devoted to 
“Packinghouse By-Products” quotations 
are given weekly on horse tails, horse 
mane hair, unwashed dry horse mane hair 
and pulled horse tail hair. Prices of bones, 
hoofs and all kinds of tankage are also 
given in. this section. 

The tankage yield of the kind of horses 
described would be approximately 30 to 
35 per cent. 
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Brands & Trade Marks 











Tallows and Greases 


How about your tallows and 
greases? 

Are you turning out the maxi- 
mum quantity of high grade ma- 
terial, or is too large a proportion 
going into lower grades? The 
difference between high grade and 
lower grade tallows and greases is 
sometimes due to carelessness or 
ignorance. 

Directions for making white or 
brown greases, oleo oil, tank oil, 
mutton oil, etc., have been pre- 
pared by "Tue NATIONAL Pro- 
VISIONER. They are reprinted in 
handy leaflet form, and may be 
had by subscribers by sending in 
the coupon below, together with a 
2c stamp. 


The National Provisioner, 
Ola Colony BMg., Chicago, IL: 


Please send me reprint on Tallows and 


Tere errrer rere eee eee eee ee 


Enclosed find 2 cent stamp. 











In this column from week to week will 
jo ae ong gt Berens of > 
erest to readers of THE NATIONAL PR 
VISIONER which are pending in the ‘United 

States Patent Office. 

Those under the head of “Trade Mark Ap- 
plications” have been published for opposi- 
tion, and will be registered at an early date 
unless opposition is filed promptly by parties 
interested in preventing such registration. 

Those under the head of “Trade Marks 
Granted” have been registered, and are now 
the property of the applicants. 





TRADE MARK APPLICATIONS. 


The C. Kalbitzer Packing Co., Wheeling, 
W. Va. For pork sausage. Trade Mark: 
KALBITZER’S PORKROLES. Appli- 
cation serial No. 208,852. Claims use since 
January 7, 1925. 





PORKROLES 


Smoked Products Company, Cincinnati, 

hio. For salt. Trake Mark: D 
HICKORY. Application serial No. 218,- 
339. Claims use since July 1, 1925. 


e 


The Blanton Company, St. Louis, Mo. 
For prepared shortening, oleomargarine 
and salad oil. Trade mark: BLANTON’S 
BOND. Application serial No. 215,731. 
Claims use since June 1, 1925. 


BLANTON’S 


NOT SUBJECT TO OPPOSITION. 

John P. Squire & Company, Cambridge, 
Mass. For hams, bacon, (strip and 
sliced), vegetable compound, oleo stearine 
and beef fats, dried beef and barreled salt 
pork. Trade Mark: BAY STATE. Ap- 
plication serial No. 203,987. Claims use 
since May 8, 1899. 

Paar a 


ZENGERLE TO DETROIT PACKING. 


J. Arthur Zengerle has been made secre- 
tary-treasurer of the Detroit Packing Co., 
Detroit, Mich. He succeeds Joseph Gar- 
dulski, the former secretary-treasurer, 
who was the organizer of the company, 
and who has retired to resume his law 
practice. 

This concern is a $2,000,000 corporation 
owned by some 2,300 Michigan farmers 
and livestock producers. The capacity of 
the plant is 3,500 hogs weekly, with pro- 
vision made for i increasing the kill to 7,000 
a week. 

Mr. Zengerle was formerly connected 
with the Sullivan Packing Co. at Detroit, 
from 1909 to last August, and was also 
secretary-treasurer of-that firm. He is an 
experienced packinghouse man with wide 
experience. 
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Seasonal Trend in Prices of Hogs and Fresh Pork Products wholesale at Chicago 


PORK LOINS 


$ -~IO LB A 


BOSTON BUTTS 


REtsige & 


3 8 £ 
The National’ 


REGULAR 12-14 LB AVERAGE 


PICNICS 
6-8 VERAGE 


95=NGE GOOG = 


CSREES ARE ES 8 


BELLIES 


SQUARE CUT AND SEEDLESS 10-12 LB. AVS. 


HOGS 


GRADES 


CAPIO-NUW 


POF=NG || Ue~V 0d 


."s 


ioner Chart Service —copyricnr 1025 BY THE NATIONAL Ine, 








This chart in THE NATIONAL PROVISIONER MARKET SERVICB series, shows the trend of fresh pork and live ie prices at 
Chicago for the first nine months of 1925, with comparisons for the same period of 1924, 1923 and 1922. 


The supply of fresh pork loins has been insufficient to meet the demand, even at the higher prices. 
advantage of this situation has been the opportunity to clean up freezer accumulations of this product. 


One 
Even 


though prices of the fresh product ruled high, fancy trade readily absorbed the output. 
There was some depression in the green ham market, particularly in the early part of the month, due in large 


measure to the slow movement on the heavier averages. 
and the put-down of this item was extremely light. 


and stocks were closely sold up. 


But a revival of export business absorbed the supply 
Toward the end of the month prices showed some advance 


Bellies of all descriptions were in constant demand throughout the month with some scarcity of offerings. 
Prices the latter part of the month were stronger, under the pressure of broad demand and limited supply. 

Boston butts ruled steady to strong throughout the month. There appears to be no accumulation of this pro- 
duct at any packing center, and frozen stocks are well cleaned up. 


The picnic market was steady to firm, with a tendency toward stronger selling prices. 
demand were sufficient to keep stocks down to a low working point. 
there being a good outlet by converting into lean trimmings. 


Domestic and export 


Green picnics were sparingly offered, 
The put-down of this product was rather light. 


Average hog price ruled about a cent lower during September, but the general price situation in the green 
products market will probably show little improvement until the new crop of hogs begin coming to market in 


earnest. 


GERMAN HOG KILL. INCREASING. 


Official figures on receipts and slaugh- 
tering of hogs in Germany during Au- 
gust just cabled to the U. S. Department 
of Agriculture by W. A. Schoenfeld, Ber- 
lin representative, show a substantial in- 
crease in both receipts and slaughter for 
the month as compared with July, and 
with the month of August, 1924. Figures 
for July, received a month ago, had in- 
dicated something of a downward ten- 
dency in the marketing of hogs. 

Germany continued the steady importa- 
tien of lard during August, with a total 


of 19,600,000 Ibs., compared with 20,100,000 
Ibs. in July. Bacon imports were steady. 
entsee tlie 


GERMAN HOG PRICES HIGH. 


At $19.77 per 100 Ibs., hogs in Berlin, 
Germany, for the week of September 30 
recovered to the high point reached two 
weeks earlier, according to a cable from 
W. A. Schoenfeld, Berlin representative 
of the Department of Agriculture. Re- 
ceipts reacted to the high figures reached 
in May. 

Lard at Hamburg attained a new high 
level at $20.48 


DECREASE IN IRISH PIG CURING. 

The total number of pigs cured in Ire- 
land or exported alive reached 635,000 for 
the 36 weeks ending September 10, 1925, 
26 per cent less than in 1924. 

The number exported alive was only 
25,000 compared with 121,000 for the 
same period of the preceding year. Of the 
total number, therefore, a much larger 
proportion was cured in Ireland than 
during the preceding season, 


What is the special cure for Wiltshire 
sides? Ask THE BLUE BOOK, the 
“Packer’s Encyclopedia.” 
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~ PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. ad 


Trade. Quiet — Prices Decline — Export 
Movement Slow—Distribution Moder- 
ate. 

The tendency of the hog and product 
market has been toward a further decline 
for hogs, but from the low point lard has 
developed a little steadiness. 

The situation is rather complicated. 
The movement of hogs is on quite a large 
scale, and prices have reacted from the 
higher quotations the latter part of Sep- 
tember about Ic a pound, bringing them 
down to about the low point of early 
September. This decline in hogs has been 
the natural fall movement, and has pos- 
sibly been helped by the general attitude 
of the packing trade and the belief that 
the fall price of hogs must get down in 
order to absorb the movement. 

Hog Movement Is Heavy. 

Hog receipts continue large, and the 
fact that so many hogs are coming to 
market tends to disprove the idea that the 
farmers will hold the hogs and feed the 
cheaper qualities of corn. 

The average weight of hogs last week 
was 246 lbs. for the week, 5 pounds lower 
than the previous week, 3 pounds heavier 
than last year and 3 pounds heavier than 
the five year average. The conclusion ap- 
parently drawn from this is that the 
farmer will send his hogs in when they are 
about the usual weights regardless of the 
question of feeding the new corn, and 
putting on a heavier average. 

The average price of hogs for the last 
week was fractionally lower than the pre- 
vious week, but even on the decline was 
nearly 3c a pound higher than the average 
of the past four years. The cattle aver- 
age was 1%4c a pound higher and the 
sheep and lamb average was also higher, 
showing that the returns to the country 
in the shape of livestock are distinctly 
better than during the fall months of the 
recent previous years. 

Livestock Prices at Chicago. 

The comparisons in livestock prices at 

Chicago follow: 








Hogs. Cattle. et Lambs. 

Last week ......essee- $12.60 $12.10 §$ 6. $15.10 
Previous week .......+. 12.95 11.65 6.85 14.60 
Gor. week 1924........- 16.15 10.10 6.00 13.10 
Cor. week 1923.. 7.70 10,30 7.10 12.90 
Cor. week 1922.. 8.95 10.65 6.20 13.80 
Cor. week 1921. ‘7.65 8.25 4.65 8.60 
Cor. week 1920......... 14.95 14.80 6.45 12.75 
Av. 1920-1924 ....... $9.90 $10.85 $6.10 $12.25 


The monthly statement of stocks of 
product at the principal western points 
showed very interesting changes. The 
decrease in total lard was 25,000,000 Ibs. 
of steam lard and about 3,000,000 Ibs. of 
other lard. Present stock is now about 
19,000,000 Ibs. less than at the correspond- 
ing time last year. 


The decrease in stocks of meats was - 


44,000,000 Ibs,, with the present total 32,- 
000,000 Ibs. less than last year. The fact 
that stocks showed such a distinct de- 
crease in view of the hog movement and 
the high prices at which product is re- 
tailing was an extremely instructive in- 


dication of the consuming power of the 
trade. 

The comparative figures for the stocks 
at the leading points follow: 


. picnics, Ibs.. 15,260,295 
. shoulders, lbs. 216,735 381,388 372,200 
P. bellies, Ibs.... 26,595,018 36,548,668 31,696,079 
Other meats, Ibs.... 18,087,618 23,102,828 14,220,089 
Total meats, Ibs... .206,308,477 250,948,692 238,993,513 


Export Movement Slow. 
The export movement is very disap- 


Oct. 1, Sept. 1, Oct. 1, 
1925. 1925. 1924, 
Mess pork, bbls... 668 919 496 
Other pork, bbls.... 24,662 26,617 28,757 
Pr. @ 2 - 32,247,028 57,415,927 50,118,535 
Other » bb 9,435,412 12,209,926 9,424,436 
Sh. rib sides, Ibs. 3,431,453 5,226,776 2,898,884 
Ex. sh. cl. sides, Ibs. 3,083,605 3,041,357 510,900 
Sh. clear sides, Ibs. 1,404,872 848,856 469,47 
Bx. sh. rib sides, lbs. 156,700 323,129 336,22: 
Sh. backs, s.. 38,740,728 5,036,003 6,073, 
S. shoulders, lbs. 807,444 867,118 1,100,125 
&s bellies, Ibs... 45,659, pag 5 
P. sk’d hams, lbs. 40,566,229 45,154, 
bs 19 
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The Trading 
Authority 


Market prices based on actual 
transactions, and unbiased re- 
ports on the condition of the 
markets, are given each day by 
THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE. 

Market prices and transactions 
on provisions, lard, sausage meats, 
tallows, greases, etc., at Chicago 
are given, together with Board of 
Trade prices, hog market infor- 
mation, etc. Export markets also 
are covered. 

This service has become the 
recognized trading authority, and 
is used by packers, wholesalers, 
brokers and others as a basis for 
their prices, for settling claims, 
pricing inventories, etc. 

THE DAILY MARKET 
SERVICE is mailéd at the close 
of trading each day, and subscrib- 
ers are furnished with a hand- 
some leather binder for filing the 
reports for record and compara- 
tive purposes. Telegraphic serv- 
ice (messages collect) is also 
available to subscribers at all 
times. 

If you want to keep posted on 
the markets every day, fill out the 
coupon below and mail it. Sub- 
scription is at the rate of $1 per 
week, or $48 per year, payable in 
advance: 

The National Provisioner, 
Old Colony Bldg., 
Chicago. 


Please send me information about 
the DAILY MARKET SERVICE: 


Name 











pointing. Europe seems determined not 
to pay the price, and as month after 
month goes by, the exports show a per- 
sistent decrease compared with last year. 

The exports the past week of lard were 
only 7,000,000 Ibs., against 9,000,000 Ibs. 
a year ago, and the exports of meats were 
only 11,700,000 Ibs. The total decrease in 
the exports since the beginning of the 
year goes a long way towards offsetting 
the decrease in the movement. 

Hog receipts last week at the principal 
points were 437,000 against 331,000 last 
year; cattle receipts, 323,000 against 291,- 
000 last year; and sheep receipts, 320,000 
against 356,000 last year. 


The analysis of the hog movement at 
sixty-four markets shown in the Bureau 
of Markets report indicates a total move- 
ment so far this year 29,375,000 against 
36,700,000 last year, and a local slaughter 
of 18,863,000 against 23,237,000 last year. 


Hog Weights Heavier. 


The July meat distribution report in 
the analysis of the hog weights and yields 
shows an average dressed weight of 182.38 
against a three year average of 179.69 and 
for the 7 months this year the average 
dressed weight has been 170.55. The gain 
in the average weight in July compared 
with the previous averages and with the 
season averages, reflects the low quality 
of the hogs earlier in the season when 
corn was relatively high and hogs rel- 
atively low. 

The amount of lard per 100 Ibs. live 
weight in July was down to 14.27 lbs. com- 
pared with 17.31 Ibs. last year, 16.81 for 
the three year average and the 7 months 
average this year of 15.02. This average 
yield of lard was evidently due to the 
fact that meat prices were comparatively 
high compared with the price of lard, re- 
sulting in less going into the lard kettre 
than usual. The lard figures for July per 
hog was 34.40 Ibs. and for the year ended 
July 1st 34.19 Ibs. 

The percentage of live weight was 
14.27% compared with 15.46% for the year 
average. 

The total hog production for the year 
ended June 30th; was 1,649,000,000 Ibs. 


Hog-Corn Ratio Improves. 


Study of the last hog-corn ratio shows 
a continuation of the extremely interest- 
ing comparisons, although the last figures 
available for the Government are for Au- 
gust. The number of bushels of corn 
which were bought in August with 100 
lbs. of hogs was.11.4. bu. compared - with 
11.5 the previous month and 8.0 last year. 

The highest amount which could be 
bought for the calendar year last year 
was 9 bushels in January, 1924. In Janu- 
ary this year the amount was 8.3, from 
which there was an almost steady advance 
to 11.5 in July. 

The approximate present average on 
the basis of 12c hogs and 80c corn in 
Chicago is 15 bu., showing that the feed- 
ing position is distinctly better than at 
any time since 1922. 

PORK—The market was steady with a 
fair demand, with mess New York $40; 
family $46@46 and fatbacks, $39@42. 

At Chicago mess quoted at : 

LARD—The market has been dull and 
weak owing to quiet demand and with 
futures. At New York prime western 
quoted at 17.25@17.35; middle western, 
17.15@17.25; city, 17.25 nominal; refined 
to the Continent, 18.50; South American, 
19.25; Brazil kegs, 20.25; -compound, 
12.25@12.75. : 

At Chicago regular. lard in round lots 
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quoted at 7%4c over October; loose lard, 
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10c over October and leaf lard at 15c over 
October. 

BEEF—The market was firm with de- 
mand good and supplies light. At New 
York mess quoted at $18@19; packet, $20 
@21; family, $22@24; extra India mess, 
$37@38; No. 1 canned. corn beef, $2.75; 
No. 2, $5.00; pickled tongues, $55@60, 


nominal. 











SEE PAGE 37 FOR LATER MARKETS. 











YEARS of specialization in 
temperature control has 
given us a wealth of knowledge 
and experience which is at your . 
service. We have regulators for 


He Got the Help! 


Advertiser W-822 spent $2 a 
week to look for a man through 
the Classified Advertising Page of 
THE NATIONAL PROVISIONER. 

He got 36 answers. Did it pay? 


He had the pick of 36 good 
men. Nuff sed! 


October 10, 1925. 


PORK PRODUCTS EXPORTS. 

Exports of pork products from principal 
ports of the United States during the week 
ending October 3, 1925, with comparisons, 
are reported by the U. S. Department of 


Commerce, as follows: 
Hams and Shoulders, including Wiltshires. 











practically Bowad process in the 
Packing industry. Ask for our 
Bulletin. Let our engineers help 











you. 


The Powers Regulator Co. 


2725 Fy amare Ave., Chicago 


85 Branches. See your Telephone 
Directory. 


3111 


SKEWERS 


HARDWOOD MAPLE 
Manufactured by 


New England Wood Products Co. 


New York Office, 2025 Broadway 











Not one— 
but all three 
qualities— 


Screw in Hook 


Most packers insist on having Chatillon Meat Hooks because they possess 
the three most necessary attributes of good meat hooks : 


Forged of strong steel, properly designed, 
with sharp points to prevent tearing carcass. 
Plated with heavy coating of pure, virgin 


SANITARY 


Buy Chatillon Meat Hooks from your 
supply house. 


All Standard Sizes and Shapes 
JOHN CHATILLON & SONS 
> Established 1835 
Manufacturers of Scales and Butchers’ Supplies 
New York City, N. Y. 


tin. 


“S” Hook 85-99 Cliff Street 


Drive in Hook 





Bar Meat Hook 








Sawdust 


All Kinds 


Hardwood for 
Smoking 


We ship everywhere in carloads or less. Write or wire for our prices 
before ordering elsewhere. Samples submitted. 


Frank Miller & Sons 


3611 Auburn Ave., 


Softwood for 
Cooler Floors 


Chicago, Ill. 





Jan. 1, 
1925* 
‘Week ending: to 
Oct. 3, Oct. 4, me fo a. Oct. 3, 
1925. 1924. 1925. 
Mibs. M Ibs. M tbe, M Ibs. 
Eee era & 1,598 1,831 2,384 206,691 
To Belgium....... 30 Hee sees 7,013 
Germany ....... sssee. 4 a Toe 337 
Netherlands . bome eee 742 
United Kingdom "3 431 1,532 2,084 174,570 
Other Burope.... ...... ‘eta See's 2,150 
NS 5s. scv'ee' e0dmei 15 pind 5,851 
ee 110 236 259 11,347 
Other countries. 27 44 41 4,681 
Bacon, including Cumberlands. 
Wiss Fa nstwades 3,600 7,386 4,644 159,718 
To Belgium....... 152 732 320 y 
Germany ....... 98 1,350 483 12,486 
Netherlands .... 152 512 17 W 
United om ga 2,738 3,195 3,191 97,251 
Other Europe.. 425 ro5- . heared 22,050 
Canada ........ 30 12 2. 
Ss sesh omcse 2 168 "30 15.789 
Other countries. 3 714 85 A 
Lard. 
MG, Sucks Leta sduc i 9,063 14,738 13,540 534.988 
To Belgium....... 397 1,497 143 9,683 
Germany ....... 2,513 8,123 6,429 161,530 
Netherlands .... 92 364 284 30.203 
United oaeem 3,398 2,583 8,307 165,740 
Other Europe.. 651 189 1,217 39,731 
CRMOR a siade cs» Sean 232 6,544 
ML. bactosdese 1,362 1,127 1,300 59.610 
Other countries 650 623 860 61,947 
Pickled Pork. 
WOOD vo dina idk hes cies 449 517 397 19,476 
Se ER Doses a nadee came seer 94 
ME Sa pcane vocans 45 eeds 286 
Netherlands .......... anes aces 104 
United Kingdom 53 69 114 2,393 
Other Burope.... 61 eisigis eeose 1,446 
Canada ........ 232 378 233 5,032 
a ey rey 12 25 2 974 
Other countries. 103 13 26 7,147 
WEEK ENDING OCTOBER 3, 1925. 
Hams and Pickled 
shoulders, Bacon, Lard, pork, 
Mibs. MlIbs. Mibs. M Ibs. 
ND cuciselveatuas osaeee “tee ees 40 
on SEO ees 793 1,088 838 53 
Port Huron......... 639 460 903 232 
SS  Saeeeee 110 2 BAD elses 
New Orleans........ 27 3 1,163 63 
on e.. SS 29 2,007 6, _— 61 
Philadelphia ........ ...... 
aaa to August 31, including exgorte from all 
: ——o-——— 


LARD AND GREASE EXPORTS. 


Exports of lard from New York Oct. 
1 to Oct. 7, were 7,769,093 Ibs.; tallow, 
none; greases, 126,000 Ibs.; stearine, none. 
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Packing House Chemists 


CHEMICAL & ENGINEERING CO - Manhattan Building * CHICAGO, ILL. 
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‘TALLOW, STEARINE, GREASE AND SOAP 


TALLOW.—The market the past week 
has been quiet and easier, a few small lots 
changing hands the early part of the week 
at 10%c f.o.b. Moderate sales fol.owed on 
a basis of 103%c delivered, equal to 10%c 
f.o.b., and representing a decline of %c 
from. the season’s high. 


The holding-off policy on the part of the 
consumer and evidence that soap makers 
were absorbing cotton oil in a fair way 
appeared to check the advancing tendency. 
Offerings were not heavy, however, but 
the market appeared to have developed 
into a buyer’s affair. 

It has been estimated that soap makers 
have absorbed approximately 50,000 bbls. 
of cottonoil. Sentiment is mixed. 

At New York special quoted at 10%c; 
extra, 10%4c, and edible, 11%c. 

At Chicago the market continued firm 
on tallow with little or no pressure on the 
market, but demand was quiet. Edible 
was quoted at 11@11%c; fancy, 11c; fine 
packer, 10!4@10%c, and No. 1 at 10c. 

At the London auction on October 7th, 
940 casks were offered and 120 sold at 
prices unchanged to 6d lower than a week 
ago, with mutton quoted at 49s@5ls6d; 
pos at 47s6d@50s, and good mixed at 

s6d. 


At Liverpool, Australian tallow was 
unchanged for the week, with fine quoted 
at 49s and good mixed at 46s3d 

STEARINE.— The market has been 
very quiet and although compound busi- 
ness has been reported as good there has 
been little or no demand for stearine. In 
some quarters, oleo New York was re- 
ported 16c nominal, but in other quarters 
it was intimated that it would be difficult 
to do 15%c. 

At Chicago stearine has been quiet and 
steady, with oleo quoted at 16@16%c. 

OLEO OIL.—The market was dull and 
irregular with demand quiet, both domes- 
tic and export, but with offerings well 
held. New York extra quoted, 1634c 
asked; medium, 15c asked, and lower 
grades, 13%4c asked. 

At Chicago extra oleo oil was quoted at 
15%{c. 








SEE PAGE 87 FOR LATER MARKETS. 











LARD OIL.—A better demand resulted 
in a firmer market for this oil, notwith- 
standing a weaker tone in raw materials. 
At New York edible quoted at 205c; 
extra winter at 18%4c; extra at 15%c; extra 
No. 1 at 13%c; No. 1 at 13%c, and No. 2 
at 13%c. 

NEATSFOOT OIL.—A better demand 
and higher raw materials caused a firmer 
market and offerings were very firmly 
held. At New York pure quoted at 15%c; 
extra at 1334c; No. 1 at 13%c and cold 
test at 18c. 

GREASES.—The demand for greases 
the past week has been rather quiet and 
the undertone barely steady. To some ex- 
tent this was due to an easier tone in tal- 
low, weakness in cottonoil and reports 
of soapmakers’ interest in the oil market. 

A fair demand for white grease for ex- 
port was in evidence, but’ nevertheless 
sentiment was less confident for the im- 
mediate future. Offerings, however, of all 
grades was reported light. 

At New York yellow was oes at 
9Y%@9K%c; choice house, 9%@9% A. 
white, 10%@10%c; B. white, 934@10¢, 
and choice white, 144@14%c. 

At Chicago the grease market main- 
tained a strong undertone. That market 
reported sales of choice white grease at 
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14%c c.a.f. New York. Loose white grease 
export sold equal to 134%4@13%c f.o.b. 
Chicago. 

At Chicago brown quoted at 8144@834c; 
yellow, 9144@93%4c; A. white, 10%4@10%c: 
B. white, 10@10%c c; choice white, 134@ 


13%c. 
ilies 
Packinghouse By-Products 
~ Blood. 


Chicago, Oct. 8, 1925. 
With buyers talking $4.25 basis Chicago 
and River markets, while sellers have 
ideas of $4.60, there was little trading this 
week. South American sold at $4.40 c.i.f. 
Atlantic ports. 
Unit ammonia. 


CN 5 5 cok Gat detvbwi sancluube red badesen $4.25@4.35 
Crushed and unground..............+se005 4.00@ 4.15 


Digester Hog Tankage Materials. 


All price changes tended downward. 
Buyers were indifferent because of scant 
inquiries for 60 per cent protein digester 
and plentiful stock of crude materials. on 
hand. The little trading that was con- 
sumated made .$3.50 to $4 for unground, 
very little going above $3.75. Most sellers 
had ideas of 25c to 50c per unit above that 
range. 


* Unit ammonia. 
Ground, 10 to 12%. ammonia.............. mses 25 
Unground, 11 to 138% ammonia........... 3.90@4.10 
Unground, 8 to 10% ammonia............ 3.50@3.80 


Fertilizer Tankage Materials. 


Inquiries from the South and Baltimore 
showed an increase for both ground and 
unground, but asking prices were fully 25c 
per unit above buyers’ ideas. There was 
additional trading in South American high 
grade around at $4.40 c. i. f. Atlantic and 
Pacific Coast ports, a decline of 10c per 
unit from recent asking prices. Sellers 
are asking $3.85 for hoof meal in bags, 
against buyers’ counter-bids of $3.65. The 
popular price for cattle hoofs is $40 and 
pig toes $30 basis Chicago. 

Unit ammonia. 


ye grade, ground, 10-12% ammonia..... $3.30@3.40 
Lower grade, ground, 6-9% ammonia...... 3.00@3.15 


Medium to high grade, unground......... 2.85@3.10 
Renderers and lower grade, unground...... 2.50@2.75 
Oa rere 3.75 
Grinding hoofs, pig toes, dry, per ton... .32. 00@42. 06 


Bone Meals. 


Prices declined $2 to $4 per ton and 
trading showed a marked increase. Ground 
steamed showed most loss. 


Per ton. 
Raw bone Meal... .crccrcccccccscvcseces $30.00@45.00 
Steam, ground .......ccccccccscccevcece 24.00@26.00 
Steam, unground .......cccccccccccccecs 19.00@22.00 


Cracklings. 


The market both in the Middle West 
and the East dropped around $5 per ton. 
There does not seem any safe outlet for 
best soft pressed pork above $85 per ton 
and best grades of hard pressed beef 
higher than $1 per unit protein basis Chi- 
cago. 

Per ton. 
Pork, according to grease and quality.. ry $5.00 
Beef, according to grease and quality... 50.00@65.00 
Bones, Horns and Hoofs. 

Supplies are small and demand narrow 

at following quotations: 


Per ton. 
Horns, wnassorted ........cccccccccccce $50.00@ 100.00 
CS Gnd < oi don donsdépinncsctietesiewh 34.00@ 36.00 
Muofe, wnassorted: 25.0 cscesicccessede 33. 35.00 
Round shin bones, unassorted.......... 42.00@ 45 00 
Fiat shin bones, unassorted............ 40. 42 00 
Thigh, Blade & Buttock bones, unasst.. 38.0u@ 42.00 


or materials indicated above.) 


Glue and Gelatine Stock. 

With sellers asking $24.50 basis Chicago 
for green salted sinews, pizzles and hide 
trimmings, against best counter-bids of 
$22.50, trading was at a standstill this 
week. Calf stock sold up to $30 and horn 
piths at $31, while cattle jaw, skull and 
knockles made $32. 





Per ton. 
SE UE nk pace tedndncknereweawe etenee $28,00@30.00 
Rejected manufacturing bones.... . 38.00@42.00 
DO I io dic nn HS vgwek ccweecdse -- 30.00@32.00 
Cattle jaws, skulls and knuckles.. ee. BL. 32.00 
Junk and hotel kitchen bones........... 27.00@29.00 
Sinews, pizzles and hide trimmings..... 20.00@22.00 


Animal Hair. 

Sales of processed grey were conspicu: 
ous by their absence, since sellers were 
holding out for llc to 12c for Winter pro- 
ductions and 9c to 10c for Summer, as 
against 7%4c to 8c and around 6%¢, re- 
spectively. Dyed Winter was priced at 
13c, but buyers showed no interest. With 
buyers bidding $75 to $80 for coil dried 
Winter and sellers asking $90 to $100, 
there was practically nothing doing this 
week. 


Peewee ee ee eee etre esse teseesee 


Dyed 
Cattle switches (110 to 100) each.. 
Horse tails, each .....ccseccccccvcccccess 
Horse mane hair, green, Ib........seseee- 
Unwashed dry horse ~— hair, Br occ cces 18 21 
Pulled horse tail hair, 

Pig pt Strips. 

Sellers and buyers are too far apart to 
permit trading in either tanner or gelatine 
grades. 


Prime No. 1, tanner grade, per Ib........ 6 7 
Edible grades, unassorted 4 





EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 


New York, Oct. 7, 1925.—The fertilizer 
market has not been very active this week 
in tankage because local producers are not 
offering, with one exception. The demand, 
however, is light. 

Some unground tankage has been sold 
for delivery over the balance of the year, 
and sales have been made at somewhat 
lower prices than prevailed a few weeks 
ago. 

The cracklings market has taken a big 
drop in price and buyers are not even 
inclined to purchase at present quotations, 
as they look for still lower prices. 

Some sales of South American ground 
blood were made at $4.40, and tankage 
sold at $4.50 & 10c cif. Atlantic ports. 
Bonemeal is scarce and prices are higher. 

pe te 


AUSTRALIAN BEEF SHIPMENTS. 


Beef shipments from Australia to ports 
other than to the United Kingdom during 
the year ended June 30, 1925, amounted 
to 827,000 carcasses, compared with 289,- 
000 the previous year, according to reports 
received by the U. S. Department of Com- 
merce. Shipments of beef have increased 
each year since 1921. 








THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio. 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 











Packers’ Traffic Problems 


Items under this head cover matters of 
general and particular interest to the meat 
and allied industries in connection with 
traffic and transportation problems, rate 
hearings and decisions, etc. Further in- 
formation on these subjects may be 
obtained upon application to the Institute 
of American Meat Packers, 509 South 
Wabash Ave., Chicago, III. 











Lower Rates on Lard, Soaps, Etc. 


In a sweeping decision just released, 
the Interstate Commerce Commission, 
in opinion No. 10600, reported as 101 
I.C.C. 563, condemns many of the pres- 
ent rates into the Southwestern States, 
and requires the publication of reduced 
rates on soap, cleansers, lard, lard sub- 
stitutes and cooking oil. 


The decision in question covers a 
number of formal complaints consolidated 
with an Investigation and Suspension 
Docket on a proposed increase in the lard 
substitute rate from New Orleans to El 
Paso, Texas. 

The cases involved were as follows: 
Proctor & Gamble Distributing Co. et al., 
vs. St. Louis-San Francisco Ry Co. et al., 
I. C. C. Docket No. 14451; Swift & Com- 
pany vs. same, I. C. C. Docket No. 14451, 
Sub. No. 1; Cudahy Packing Co. vs. same, 
I. C. C. Docket No. 14451, Sub. No. 2; 
Wilson & Co.,.Inc., et al., vs. same, I. C. C. 
Docket No. 14451, Sub. No. 3; and Armour 
and Company et al., vs. same, ‘I. C. C. 
Docket No. 14451, Sub. No. 4. 

This group of complaints attacked the 
present rates on soap, cleansers, etc., from 
Kansas City, St. Louis and points beyond 
to points in Western Louisiana, Arkansas, 
Texas, Oklahoma, Southern Missouri, 
Southern Kansas and Eastern New Mex- 
ico. They also attack the rates from 
Omaha on soap, etc., and from Dallas, Ft. 
Worth, Houston, Kansas City, and Okla- 
homa City to Memphis, Vicksburg, Baton 
Rouge and New Orleans. 

Practically the same destination terri- 
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tory is involved in the attack on the lard, 
lard substitute, and cooking oil rates from 
practically the same producing points. 

Other complaints were: Magnolia Pro- 
vision Co. vs. Atchison, Topeka & Santa 
Fe R. R. Co. et al., I. C. C. Docket No. 
14118; Houston Packing Co. vs. same, 
I. C. C. Docket 14118, Sub. No. 1; Texas 
Chamber of Commerce et al., vs. Alexan- 
dria & Western Railway Co. et al., I. C. C. 
Docket No. 14653. 

This group of complaints attacked the 
lard substitute and vegetable cooking oil 
rates from Houston and Sherman, Tex., 
to points in the Southwestern territory. 

Investigation and Suspension Docket 
No. 2242 covered the suspended tariffs in 
which the carriers sought to increase the 
rate on lard substitutes from New Orleans 
to El Paso, Tex. 

Without going into elaborate detail, it is 
enough to say that relief was granted 
complainants in the following particulars: 


1. A mileage scale of soap rates was 
prescribed for application from Kansas 
City and St. Louis to Western Louisiana, 
Arkansas, Southern Missouri, Southern 
Kansas and Oklahoma. 

2. Specific and reduced rates on soap 
were prescribed for application from 
Kansas City and St. Louis to Texas points 
within and without the so-called common 
point group. 

3. Rates from points beyond Kansas 
City and St. Louis to be made by using 
the usual differentials. 

4. Reparation is not awarded on past 
soap shipments. 

5. A mileage scale of rates applicable 
on lard, lard substitutes, and vegetable 
cooking oils in straight or mixed carloads 
is prescribed. This is to apply to destina- 
tions in the above-described southwestern 
territory from St. Louis, Kansas City, 
New Orleans, Memphis, Dallas, Ft. 
Worth, Sherman, Greenville, Taft, San 
Antonio, Houston and Oklahoma City; 
also from Dallas, Oklahoma City, Fort 
Worth, Houston and Kansas City to 
Memphis, Vicksburg, Baton Rouge, and 
New Orleans by using the prescribed 
arbitrary of 2c to Memphis and 2%4c to 
other points. From other points of origin 
the usual or the prescribed differentials 
are to be used in constructing rates. 

These new rates are slightly higher than 
the Oklahoma or 1716 Scale up to 400 
miles, but are material reductions beyond 
that distance. 

6. To points in Eastern New Mexico 
rates are to be made by using the stan- 
dard scale plus a scale of prescribed dif- 
ferentials accruing to the lines within the 
sparsely settled New Mexico section. 

7. The proposed increase from New 
Orleans to El Paso is condemned. 

Some phases of the adjustment have 
been left to the carriers to work out the 
basis, but the commission clearly indi- 
cated that its opinion was not to be ac- 
cepted as authority to increase propor- 
tional rates from Southwestern points to 
Mississippi River crossings where such 
rates are lower than the prescribed scale. 

Several tariff experts express the belief 
that the railroads will now seek to use the 
new scale to replace the present mileage 
scale on packinghouse products wherever 
it will increase the present rates on short 
hauls. 
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VEGETABLE OIL MARKETS. 
COCONUT OIL — The technically 


strong position continued in coconut oil 
the past week, especially as far as the 
spot situation was concerned. Prices 
were firmer with a fair turnover. 

October sellers tanks. f.o.b. Pacific coast 
sold at 11!14c; November shipment sold at 
10%c and December shipment sold at 
10%c. 

Offerings in the eastern markets were 
nil as available supplies were lacking. 
Under these conditions an easier tone in 
tallow and heaviness in cottonoil had little 
or no effect. However, it is felt that 
sooner or later conditions will reverse 
themselves, although some intimate that 
it may take 60 days to relieve the spot 
situation. 

At New York Ceylon barrels quoted 
13%c nominal; tanks, 12@13c; cochin 
barrels, 14c nominal; tanks Pacific coast, 
114%@11%c. 

SOYA BEAN OIL — The market 
showed little more activity and was firm 
with a better demand in evidence, espe- 
cially for new oil with offerings firmly 
held. Some sales were claimed Decem- 
ri capa shipment Pacific coast at 

2c. 

At New York the market was entirely 
nominal and prompt tanks coast quoted 
at 114%@12c. 

CORN OIL—The market was easier 
with a moderate demand with the con- 
sumer influenced by -the lower range in 
cottonoil. At New York refined barrels 
quoted at 13@13%c; cases, $13.88; buyers 
tanks, f.o.b. mills, 934c. 

PALM OIL—A steady market with 
light offerings but a lack of demand fea- 
tured this oil. Lagos spot quoted 94@ 
93%4c; shipment, 91%4c; Nigre spot, 83%4@9c; 
shipment, 834c. 

PALM KERNEL—The strength in 
other directions brought about more in- 
terest in this oil and a firmer market. A 
good demand was reported for prompt 
and forward delivery. At New York casks 
bee quoted 114@11l%c, nearby shipment 
10%c. 

PEANUT OIL—Little or no interest is 
in evidence and the market is nominal. 


COTTONSEED OIL—The market has 
been easier with a fair demand on de- 
clines. At New York refined barrels 
quoted 12@12%c; but store oil here is 
still available at % to “%c over October. 
Southeast and Valley crude, 8%c bid; 
Texas immediate sold at 85éc. 





Contract Trading 
IN 


Refined Cottonseed Oil 


Has been established by the New 
Orleans Cotton Exchange as a fa- 
cility for the trade and at the earnest 
request of leading oil-mill men and 
others. 


The same splendid organization 
which functions in the Cotton Market 
makes the New Orleans Cottonseed 
Oil Market unique in its complete- 
ness. 


Contracts are for 30,000 pounds in 
bulk in storage in New Orleans and 
vicinity. Commissions are $20.00 per 
round contract, 


The movement of cotton seed oil to 
New Orleans is a natural one, and 
makes this a logical market. 
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ITH his long steel blade the color mixer turns 
and works the mass of color. He adds to it 
bit by bit until he proves on the press that it 
matches the shade wanted. Perhaps the last print- 
ing was months or years before—the new run . 
must be the same. He works with all the care 
and spirit of an artist seeking the correct tone- 
color—and when the presses transfer the original 
design in its true color harmony he feels his effort 
well worth while. 





* * ® 


VEN when they have previous experience with the same 
design to guide them, these color mixers at every Canco 
press must use their utmost care on every job. Such care 
shows results in the consumer appeal of your finished con- 
tainers. It reflects Canco desire to produce better litho- 

- graphed containers. 


American Can Company 


NEW YORK CHICAGO SAN FRANCISCO 
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CONTAINERS OF TIN PLATE BLACK IRON GALVANIZED IRON FIBRE 
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Before You 
a Leave for the 
Z| xov*_ |}Packers’ Convention 





Tell your secretary and the folks at home that your head- 

. quarters will be at 1822 So. Clark Street, Chicago, c/o 
Edwin C. Price Co., where mail or telegrams will reach 
you promptly. 





As always, our latch string is out, and we cordially invite you to make our 
office your headquarters while in Chicago. 












During the Convention we will also have headquarters at the Drake Hotel 
and will welcome you either there or at our office. 


Edwin C. Price Co. 
1822 South Clark St., Chicago, Ill. 
“The Old Reliable Woodenware Company” 

















For Sale 


Southeastern Packing Plant 
in the Heart of the Florida Boom 


Located at Fort Lauderdale, Florida—Midway 
Between Palm Beach and Miami on Dixie Highway 


A fully equipped new packing plant with railroad siding and dock facilities. A 
wonderful money maker, either as a packing plant, ice plant, public utility or a 
eomwbination of all three. The plant at present is supplying water and electric light 
to more than 50 houses. Hundreds of others are clamoring for similar service.. The 
plant has 8 acres of ground—covered stock yard and five bungalows. 


Steve Raulerson 
Dania Realty Co. 


Dania, Florida 
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THE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ 


Crushers’ 


Market Dull—Prices Easier—New Lows 
For Move—Cash Trade Fairly Good— 
Seed Easier—Lard Weak—Tallow Easy. 


The market for cottonseed oil futures 
on the New York Produce Exchange the 
past week continued extremely quiet and 
more or less in a rut. A number of con- 
ditions appeared to be responsible for the 
lack of trade. 

As a result, the market covered a nar- 
row range from day to day, averaging 
easier, in fact, and selling into new low 
ground for the downward movement un- 
der liquidation and = pressure, brought 
about by the persistent weakness in lard. 
The declines, however, were not impor- 
tant; and were very orderly. The latter 
was due to persistent buying in a moder- 
ate way on a scale down, which in a small 
market like that experienced the past 
week was sufficient to stay the declines 
and was again looked upon as important 
absorption. 


Source of Buying Unknown. 

This buying. has been going on quietly 
for the past. few weeks and the source 
whence it came is more or less of a 
mystery. Some are inclined to credit it 
to a leading compound and soap manu- 
facturer, which others doubt. As a result 
there is quite a difference of opinion of 
the character of the buying. 

Hedging pressure was most conspicu- 
ous from day to day by its smallness or 
its entire absence. Outside interest was 
at a minimum, fortunately so, at the 
moment, as it is resulting in a more or 
less stabilized market at a time of the 
year when the movement of raw ma- 
terials is on and the season of the year 
of. largest distribution of the finished 
product. 

Market is Evening Up. 

The absence of speculative buying 
power has offset the crude situation, but 
on the other hand the absence of hedging 
pressure has helped maintain the present 
levels. As a result the market has been 
undergoing a process of evening up and 
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the open interest is believed to be the 
smallest at this time than for some years 
past. 

It has been estimated that the volume 
of hedges in the market at the present 
Ha does not exceed possibly 150,000 

s. 

One factor in the dullness appeared to 
be a disposition to await the Government 
cotton report, and expectations. appeared 
to be that the figure would be well above 
the 14,000,000 bale mark. Anothef feature 
in the quiet trade has been the disposition 
in speculative quarters to await a drop 
below the 10c level, which is more or less 
confidently expected and the buying has 
been kept down somewhat by the daily 








SOUTHERN MARKETS. =. 
New Orleans. 
(Special Wire to The National Provisioner.) 
New Orleans, La., October 8, 1925. 

Large trading today on New Orleans 
cottonseed oil futures market in October 
and July. Some large contracts executed 
in July especially. Trade here believes 
New Orleans market affords good oppor- 
tunity for hedging crude and refined pur- 
chases, also for buyers to hedge their re- 
quirements over the next 8 to 10 months. 

Cottonseed oil markets active. Crude 
oil fluctuated during the week from 84%@ 
8%4c, the latter price being Valley quota- 
tions today after the bearish Government re- 
port. Texas mills are offering more freely. 
Seed prices steady. As cottonseed oil is the 
cheapest fat available, heavy buying is ex- 
pected from soap makers, exporters and 
compounders, particularly around the 
eight cent level for crude, which is freely 
predicted during the next week, as a mil- 
lion bales added to the cotton crop means 
a much greater supply of oil. 


Dallas. 
(Special Wire to The National Provisioner.) 

Dallas, Tex., Oct. 8, 1925.—Prime cot- 
tonseed delivered Dallas, $37.00; drought- 
grown, $34.00@35.00; prime crude cotton- 
seed oil, f.o.b. Dallas, 8%4c; 43 per cent 
cake and meal, f.o.b., $34.50; hulls, $10.00; 
mill run linters, 44%4,@6c. Markets rather 
inactive; very little trading. 





Association, the Texas Cottonseed 
Association, South Carolina Cottonseed Crushers’ Association, the Georgia Cottonseed Crushers’ 
Association and the Mississippi Cottonseed Crushers’ Association. 


expectations that hedging -pressure would 
materialize at any moment. 

There are a great many that are not in- 
clined to attempt to bull cottonoil at this 
time on the technical strength in the tal- 
low and coconut oil markets, and there 
are others who have been- discouraged 
by the sharp. and persistent declines in 
the lard markets. 


Cottonoil Situation ‘Not Weak. 

The situation in cottonoil inherently is 
not weak. -The visible stocks are onl 
fair, and cash trade has been good: 
Naturally the stocks will accumulate 
greatly the next few months, as it has 
been the history of this trade that the 
bulk of the seed is usually. marketed by 
the first of January. 

The cash demand has been sufficient to 
keep hedges out of the market, as refiners. 
and compounders have been able to sell 
the finished product and buy the crude. 
Another factor that has kept down hedg- . 
ing, it appears, is the relative strength in 
crude oils compared with the future mar- 
ket and the resultant satisfactory hedge. 

The greatest consuming period is at 
hand. and it appears as though history is 
going to repeat itself. The question ap- 
pears to be one only of how much larger 
than last year the distribution is going 
to be during September, October, No- 
vember and December. Estimates on 
September consumption have run from: 
275,000 to 325,000: bbls., against 157,000 
bbls. last year. 

It is estimated. that. so far soapmakers 
have taken fully. 50,000 bbls: Demand for 
compound has been persistently good of 
late and within the last few days there has 
been qvidence of. improvement in the de- 
mand for oil. 

Lard Spread Somewhat Narrowed. 

The lard spread has’ been narrowed 
somewhat but ‘lard is still) commanding 
more than the usual premium over oil, 
which continues to speak well for oil and 
compound distribution. The tallow mar- 
ket has sold off 4c from the recent highs 
and is selling on a basis of 10%c New 
York but the technical tightness in coco- 
nut oil still remains. 

The crude markets have been moder- 
ately active with immediate moving -at 
8%c; futures at 85c, but there has been a 
little easing here also with immediate now 
quoted at 85<c, and futures at 8%4c. 

The seed market has declined suffi- 
ciently, it is said, that the mills can run 
profitably at the lower crude levels, and 
it appears as though in some sections the 
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mills are marketing their crude as rapidly 
as possible. 

It has been estimated that fully 25 per 
cent of the mills over the belt are not 
operating for one reason or another, and it 
is said that this has been a factor in the 
limited pressure of crude. ‘In Texas the 
holes have apparently been filled up, as 
Texas crude lost its premium this week, 
and was selling on the same basis as the 
southeast and valley, although under 
ordinary conditions, Texas crude com- 
mands Yc less than the other sections. 

COTTONSEED OIL—Market trans- 


actions: 
Friday, October 2, a. 

Closing— 
Sales. High. Law. ,. Bid. Asked. 
Ne as Rao ten. sone 1040 a .... 
RE grouse “Seuss aed Utoe 1036 a 1040 
i cbt ieee cee oa 1020 a 1026 
Ss na ates 400 1025 1021 1020 a 1023 
nr nS s wei wo 1100 1025 1020 a a 1024 
HS Rig oR ae 025 a 1030 
BE. ep ace 3500 1038 1033 103 a 1034 
SN cetccc.s bose ohek Soke 038 a 1045 
RE ie rs carne eg. Lae. § 1087 a 1050 
Total sales, 35 switches, 5,200 

bbis., P. Crude’ S. 8%. 

Saturday, Octobe: 3. 1925. 

—Range— Closing— 
Sales. High. low. 5 Bid. Asked. 
I sn lige ee eh Lae Sake 1035: a 1100 
Es 05 eb oy 1000 1038 1037 1038 a 1040 
ME: ic sctecn oie: what dba nec nvnk 1015 a 1025 
ere 100 1018 1018 1017 a 1020 
RE SSS 400 1022 1018 1018 a 1020 
| SEE hee Pep reer 1022 a 1025 
BRR. webs es 190 1033 1030 1030 a 1031 
PES ose .4t <veds “peak 0072 1033 a 1040 
MOE seieeicus uddssssbe dst 1044 a 1045 
Total saies, ‘inctudine switches, 3,200 


bbis., P. Crude S. E. 8 834. 
Monday, October 5. Romy 


Sales. High. iow. Bid we 


RE Ege BE is aE OS 1025. .a5.:. 
Re a oe 200 1035 1027 1026 a 1028 
Nov. ....,.... 600 1012 1010 1010 a 1014 
ee 700 1017 1014 1013 a 1015 
| NARS AS Sait 1000 1017 1015 1015 a 1017 
RS eS. eS ee _..-. 1019 a 1021 
Mar. .. 5400 1029 1025 1025 a 1026 
ME coca ons 600 1033 1033 1030 a 1033 
May ...... .» 300 1042 1042 1042 a 1043 
Total salés, including switches, 8,800 
bbis.; P: Crude, S. E. 834 Bid. 
; Tuesday, —, 6, euge 
Closing— 
Sales. High Le Low. B Bid. Asked. 
SE re 1025 a .... 
SUES ocd 2100 1028 1020 1024 a 1026 
SU. -,s'sveses 1000 1010 1000 1095 a 1009 
ee SS 2200 1016 1013 1013 a 1016 
ES Sas se vave'g 4400 1020 1015 1018 a 1019 
SRS ov aaine va Hoge ehh Adee 1022 a 1023 
Mar. ., - 6200 1030 1024 1028 a 1029 
NNN 3 gS etn oe? Sas 1032 a 1040 
Me Ck Sec .+- 200 1042 1042 1044 a 1045 
Total, sales. incl+dine cwitches, 18,100 
bblis., P. Crude S. E. 834 Bid. 


- Wednesday, October 7, 1925. 


—Range— Closing— 
Sales. High. Con. woe ~~ ked. 


ND cure sine waneroe ieee e6'se 

bg ness 400 1027 1023 1022 “ 1023 
eee 100 1002 1002 1000 a 1002 
SS eae 300 1012 1012 1008 a 1011 
Ree ar . 2600 1020 1012 1012 a 1013 
EN, 8 i SERB eee OEE Shae 1017 a 1020 















Port Ivory, N 


Macon, Ga. 





The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL — 


Puritan, Winter Pressed Salad Oil 


Refineriesd Kansas Crrv, Kaw. CINCINNATI, OHIO 


THE NATIONAL PROVISIONER 





MOR 600558 3100 1032 1023 1023 a 1024 
a ue we ate OMS oe ews as 6s 1028 a 1032 
pete nae 100 1038 1038 1037 a 1039 


Total sales, including switches, 7,800 
bbls., P. Crude S. E. 8% Bid. 
Thursday, wage = 8, 1925. 


nge— Closing— 
High L Low. Bid. Asked. 


Sms SS a es pee Noe a 975 
BU ig i ea 1018 985 990 a 995 
NN ee ae 977 977 978 a 983 
eae iar ee SS 1004 987 989 a 992 
ge nee cee 1010 990 991 a 995 
NR ARIS Sea iti ope eS 996 a 997 
ats 1019 1001 1003 a 1004 
ee eh oe can a ee 1009 a 1014 
IE oie ct shea 1037 1019 1022 a 1023 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 
New York, Oct. 6, 1925.—Latest quo- 

tations on. chemicals and soapmaker’s 

supplies: 

Seventy-six per cent caustic soda, $3.76@ 
3.91 per cwt.; 98 per cent powdered caustic 
soda, $4.16@4.56 per cwt.; 58 per cent 
carbonate of soda, $2.04@2.44 per cwt. 








October 10, 1925. 


Clarified palm oil in casks 2,000 Ibs., 
93%4,@9%c l|b.; olive oil foots, I@9%ec Ib.; 
East India Cochin cocoanut oil, 167%c Ib.; 
Cochin grade cocoanut oil, domestic, 16%c 
Ib.; Ceylon grade cocoanut oil, 14%c Ib. 

eine summer yellow cottonseed oil, 
114%4@12c Ib.; soya bean oil, 13%c Ib.: 
red oil, 12%@12%c Ib. 

Extra tallow, f.o.b. seller’s plant, 10%c 
lb.; dynamite glycerine, nom., 18%c Ib.; 
saponified glycerine, nom., 1334c lb.; crude 
soap glycerine, nom., 19@19'%4c lb.; prime 
packers grease, nom., 94@10%c Ib. 

2 eee 


VETERAN SALESMAN PASSES. 

W. M. Fawcett, superintendent of 
Armour and Company’s sales organiza- 
tion in the state of Maine, died suddenly 
on September 27, as a result of hemor- 
rhage. He was 56 years old. Since 1894 
Mr. Fawcett had been connected with the 
company’s sales organization. In 1895 he 
went to Maine and remained there to the 
time of his death, having had charge of 
the selling organization for many years. 








° WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of. Western dressed fresh meats were quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and three Eastern markets on Thursday, October 8, 


1925, as follows: 


Fresh Beef— CHICAGO. BOSTON. NEW YORE. PHILA. 
me (Hvy. wt. 750 lbs. up): 
SEEN “era escence bet ansecgee pes scccccecsone $22.00@23.00 $21.50@23.00  $20.00@22.00 _.......... 
imide ue eks peau taveeksun ss one Sed bse 20.00@22.00 16.50@20.50 18.00%@ 20.00 17.0°@18.00 
STEERS| (Lt. & med. wt. 750 Ibs. down): 
RS Sods oa ban bo0pA0> 00 bo 600006 b 00008 eS eee eer 2 gzt 27 OGae0 
GOOE g cecincccccvccwcsccccccccncccceccccess 18.00@21.00 we ee eee 18.00@21.00 | 17.QU@20.00 
STEERS (All weights): 
MEN SL ntay sabe veres caccacstespecscecsse ess tHe 13.50@16.50 13.00@17.00 13.00@16.00 
ol Di Slskdebasawntheipcebscecaescasiescee 4.00 12.00@13.50 10.00@12.00 11, 13.00 
WSs: 
PE in 5 Sek Ga.cUhw a bss b4 cbs bade dwedecenesees 13.00@15.00 12.50@13.50 14.00@15.00 eet tte 
NR xo eo gad saceds Sau gos oes nnn v4 59 of 11.00@13.00 10.50@12.50 11.00@13.00 11.00@12.00 
EEL Ko gion Sey ge she sos} S408 shes cb paca @11 00@10.50 9.00@11.00 9.00@11.00 
Fresh Veal 
(1) 
REENOD swmcedacsvceccsevescccescgesecssccs’ SAID: = = —§— aasin-binecés -00@23.00 19.00@20. 
tenth bese a kee veseNanensnaaekseunds 18.00@21.00 <desabaencd 0.00@22.00 17.00@18.00 
— SUS SRSRISTAL bane SEE si vegas peese eee | | er rere 8.00@20.00 5.00@16. 
chica than onede adh edb des stwe ned . 16.00 Fe ae 15.00@18.00 eseevurbee 
CALF C CARCASSES (2) 
TIA Epc chbictieksincetovnsbwnaetiesech  Wealibenka-. -asebecodas WBCODIBO8. § svewsccres 
SG ace aaweGhadsccce crepes svccensqas's 16.00@17.00 16.00@17.00 00 15.00@16.00 
I Soe es ce eg 5 ey Osea sles a 13.00@15.00 14.00@16.00 12.00@14.00 13.00@ 14.00 
Ne ao Souci sis sence ak 11.00@13.00 12.00@15.00 10.00@12.00 12.00@13.00 
Fresh Lamb and Mutton: 
LAMB (Lt. & hdy. wt. 30-42 Ibs.): 
GCOMCD 2 cece ccccccccccccccccccsssiscsceces 24,00@20.00 26.00@ 27.00 29.00@30.00 30.00 @31.00 
GOOd . socvcccccccccccvccccccccccsvccccccce 2H,006928.00 25.00@26.00 26.00@28.00 28.00@29.00 
LAMB (Med. & Hvy. wt. 42-55 Ibs.): 
CHOICE 2... pccccccccccvssccevevesessscvseese 33. 00@28.00 24.00@25.00 25.00@27.00 26.00 @ 27.00 
0 SS ee eee ee | 22.00@26.00 23.00@24.00 24.00@25.00 25.00@26.00 
LAMB (all weights) : 
a Suse wandls seeds svucccceuseceunke 22.00@23.00 23.00@25.00 23.00@25.00 24.00 @ 27.00 
PPT CTITITITT TIT 18.00@22.00 21.00@23.00 20.00@23.00 tytaer! Kite asd 
MUTTON. (Ewes) : 
GOOF. ccccccccccccsccvccccesseccvesecesece 13.00@ 16.60 16.00@18.00 15.00@16.00 15.00@ 16.00 
Medium 2... cc ccc ce cccccncccecscrcccessces 11.00@13.00 14.00@16.00 14.00@15.00 14.00@15.00 
Pewee eee na eee eee eres eseresereee® 9. 00@10. 00 11.00@14.00 11.00@13.00 12.00@14.00 
Freah ag Cuts: 
27.00@28.00 
S10 Ib. eS Cee abs b agamess Saleness 29.00@31.00 29.00 @31.00 .00@32 
10-12 Ib. an land 00s b6beeoetuseescedenase> 25.00@26.00 29.00@31.00 1@30.00 28.00@30 
13-15 Ib. AVB.....-ccccccccccrcvcccerscscccs 23.00@25.00 27.00@29.00 25.00@27.00 25.00@28.00 
15-18 ID. AVE... .. eee er ee cecceecccccceeeees 21.00 @ 22.00 24.00@26.00 23.00@24.00 22.00@25 
IB-2B Ub. AVE... - eee cece cece ceccccnreccesere 19. 020. 00 21.00@23.00 20.00@22.00 21.00@22.00 
aa Ech ephena sd apbeesedadess ue ok eetseeeen Os weeteeeee sy wees needs 
SHO’ cRS: 
ak Sees idan ksd-sces ce acemenss pt eae Pre rei 21.00@23.00 22.00@24.00 
PICNICS: 
ye DEMON bono cninag bho seedsehasecesaees Eee Pel Aare wey Ee peiasess 21.00 
EM MNES a Fock len sescdpaie ce. cdeevesais- en snnpnedio 18.50@19.50 18.00@19.00 00 
Tee otc TTT anongeiee® 6 ersten: 25.00@27.00 — 24.50@26.00 
etait BL: so: warbna nse casa de~ weeesteh<s PE EE RO seas) | Sener agees. | 1: egeeeenere 
IMMIN' 
"ae ae sais Gap Aap sp be pauincsknceensiccse® ES. Ra ive wee’ 1s aewiempievs.( 4.) “i big See ee-epis 
TBM ccccccccccvccccccccsscccccscscvcescves RE. > SS Ree ie cae Liane pt cee ef ealeae tsgels 


(1) Includes 


‘‘skin on’’ 





White Clover Cooking Oil 


Marigold Ses oP 


Jersey Butter Oil 


at New York and Chicago. 


(2) Includes sides at Boston and Philadelphia. 
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October 10, 1925. : 


FRIDAY’S CLOSINGS. 
Provisions. 

Hog products very weak, due to sell- 
ing by packers and commission houses, 
absence of support and liquidation. Con- 
tinued weakness in hogs and a limited cash 
demand are features: Hog runs sstill 
liberal; heaviness in grains a factor. 

Cottonseed Oil. 


Cottonseed oil weak, due to liquidation, 
large Government cotton crop estimate, 
persistent weakness in lard, weaker crude 
oil markets and hedging pressure. Im- 
mediate and prompt crude oil sold at 
83%c; future shipment, 8%c. Cash de- 
mand fair and futures are steadily sup- 
ported on scale downs, but sentiment is 
mainly bearish. 

Quotations on cottonseed oil at Friday 
noon were: October, $9.94@9.97; No- 
vember, ‘ $9,79@9.82; December, $9.88@ 
9.90; January, $9.90@9.92; February, $9.94 
@9.99; March, $10.03@10.05; April, $10.08 
@10.12; May, $10.21@10.23. 

Tallow. 

Tallow, extra, 10c. 

Oleo Oil and Stearine. 

Oleo stearine, 1534c. 

a Tes 


FRIDAY’S GENERAL MARKETS. 

New York, October 9, 1925.—Spot lard 
at New York, prime western, $16.65@ 
16.75; middle western, $16.50@16.60; city, 
$17.00; refined continent, $18.00; South 
American, $19.00; Brazil kegs, $20.00; 
compound, $12.25@12.50. 


Hull Oil Market. 


Hull, England, Qctober 9, 1925.—(By 
Cable.) — Refined cottonseed oil, 44s;. 
crude cottonseed oil, 41s 6d. 

onnetsid eben 


EXPORTS OF PROVISIONS. 


Exports of provisions from the Atlantic and Gulf 
ports for the week ending Oct. 3; 1925, with com- 
parisons: 








PORK, BBLS. 
Week © Week Nov. 1, vino. 
ended Oct. ended Oct. to Oct. 

To 3, 1925. 4, 1924. 8, 1925. 
United Kingdom ata 234 2,338 
Continent ......... 305 550 11,859 
West Indies ...... 15 364 5,990 

. N. A. Colonies oe ea 
| ee re 380 1,148 20,807 


BACON AND HAMS, LBS. 
United Kingdom.... ? 155,000 8,550,250 456,6¢9, ate 
58,832 








Continent .......... 1,614,000 2,023,000 
ams: ae OR, ANP. Fe ei dies 3 sch cave 000 
ERR SSR es eee 242,000 
B. N. A. Colonies. . he's Gag bT eee awe 93,000 
We GRIN oi on KO Reese 864,500 
ey ee 9,769,000 10,584;250 516,921,360 
LARD, LBS. 
United Kingdom... 8,092, 225 2,968.350 202,599,136 
Continent ......... pad ,330 8,744,294 333,087,600 
Sth. & Ctl. Amer. 7,000 209.600 5,026,(°88 
West Indies ..... 186,000 215,592 2,668,576 
Other countries.... ....... 7,000 100,242 
Total .........+. 7,855,555 12,148,836 543,482,242 


RECAPITULATION OF THE WEEK’S EXPORTS. 


Pork, Bacon and 


From— bbis, hams. Ibs. Tard, ths. 
TW, MOE: ove e wc pwc tilbss 305 2,126,000 5,809,555 
ER ee ae ere SRT ONO  dedaades 
Oe OFOONS a oie. We ees. 483,000 
| RR Tar et 456, 2,063,000 
Total week ..0...ceecsce 380 9,769,000 7,855,555 
Previous week ......... 1,808, 10,700,702 
2 weeks ago. ....5....... 575 15,163,200 Bose 
Cor. week 1924.......... 1,148 10,584,250 


12,244,836 
Comparative summary of aggregate exports ‘in Ibs., 
from Nov. 1, 1924, to Oct. 3, 1925: 


1924-25. 1923-1924. Decrease. 


Pork, Ibs. ...,.... 4,061,400 7,262,600 3,201,200 
Bacon & Hams, 1bs.516,921,360 727,806,535 210,585,175 
Lard; Ibs. 543,482,242 783,124,808 239,642,558 
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THE WEEK’S CLOSING MARKETS 


BRITISH PROVISION MARKET. 
(Special Cable to The National Provisioner.) 


Liverpool, Oct. 9, 1925. 

The British market has been fairly 
active on certain items during the week, 
more especially on A. C. hams. Prices 
in the United Kingdom on boxed meats 
generally averaged higher than the previ- 
ous week’s business. 

Trading on all items has been greatly 
restricted, however, due to the extremely 
light stocks. Thursday’s report of trans- 
actions includes an item of 45,000 lbs. of 
12/14 and 14/16 avs. A. C. hams, at 22c 
Chicago, shipment the second half of 
October. 

It is reported that some packers are of- 
fering these averages for shipment during 
mid-winter around 105s. These deferred 
shipments may be well sold on a basis of 
16s. under the current market, considering 
the scarcity of product at present and the 
more plentiful supply looked forward to 
during the winter months. 

Square shoulders have held firmly and 
quotations ruled strong. Stocks of long 
cut hams are exhausted. English bellies 
have been in constant demand at the pre- 
vailing high prices, but packers have been 
unable to fill orders. 

A fair volume of lard moved out of 
consigned stocks during the week. 


Today’s quotations on provisions at 
Liverpool are as follows: Shoulders, 
square, none; picnics, 80s; hams, long cut, 
none; ‘American cut, 121s; Cumberlands, 
116s; short backs, 114s; bellies, clear, 
133s; Wiltshires, 114s; Canadian, 120s; 
spot lard, 87s. 


DANISH BACON EXPORTS. 
Exports of bacon from Denmark for the 
week ending October 3, 1925, amounted to 
2,749 metric tons, according to a cable- 
gram to the U. S. Department of Com- 
merce. Of this amount, 2,689 metric tons 
went to England. 


ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports of 
beef this week up to October 9, 1925, 
show exports from that country were as 
follows: To England, 73,077 quarters, to 
the continent, 46,299 quarters; to other 
ports none. 

Exports for the previous week were: 
To England, 116,057 quarters; to the con- 
tinent, 42,878 quarters; to. other ports, 


none. 
accinnetilliinin 
NEW YORK MEAT SUPPLIES. 

Receipts of western dressed meats and 
local. slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending Oct. 3, 1925, 
with comparisons, as follows: 


Week Cor. 

ending Prev. week 

Western dressed meats: Oct. 3. week. 1924. 
Steers, carcasses ........ 9,132 8,737% 8,251 
Cows, carcasses ........ 92514 799 1,221 
Bulls, carcasses ......... 125° 92 329 
Veals, carcasses ........ 11,409 11,485 11,216 
Hogs and pigs......c02+ ceeees ceeaes  seeses 
Lambs, carcasses ....... 24.991 28,907 071 
Mutton, carcasses ....... 5.752 4,853 6,723 
Beef, cuts, lbs.......... 43.970 310,248 496 
Pork, CUte ....ccccvcese 872,724 816,100 771,229 

Local slaughters: 

CABG a vievvesccd Vices 9.325 9,511 8,571 
oS Rr rey eee es 14.211 15.026 10,801 
CC) eee ee eee 7,846 40,34 55,007 
Whbe Ciecteeteces ey 46,123% 45,996 42,062 
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SEPTEMBER MEAT SUPPLIES. 

Receipts of livestock at nine leading 
centers during September, 1925, are offi- 
cially reported as follows: 





Cattle. Calves. Hogs. Sheep. 
Chicago ....... 249,817 58,873 448,812 419,230 
St. Louis ..... 111,158 40,512 300,110 654,226 
Kansas City 260,916 59,641 160.843 204,411 
ee a 176,783 15,628 187,964 383,329 
Sioux City..... 84,705 4,586 163,877 43,417 
St. Joseph..... 63, 11,716 105,165 104,393 
ae ee 94,731 . 39,855 .127. 81,404 
Wichita -. 22,159 6,152 41,426 9,026 
Denver ........ 37,655 4,132 26,505 281,589 
T’l, Sept., °25.1,101,526 241,045 1,593,429 1,581,025 
T’l, Sept., °24.1,358,833 286,157 1,691,878 1,876,522 


Receipts at nine leading centers for the 
first nine months of 1925, with compari- 
sons, are reported as follows: 








Cattle. Calves. Hogs. Sheep. 

Chicago 654,943 5,907,850 2,946,267 
y nis 287,589 2,551,170 415,064 
Kansas City... 380,726 1,565.749 1,150,862 
Omaha ........1,116,99 75,067 2,731,034 1,042,208 
Sioux City 30,229 2.744.539 215,069 
St. Joseph 87,272 1,265,808 863,129 
St. Paul 473,892 2,398,606 248,314 
Wichita 3 52,029 502,203 57,884 
Denver ..ss00.. 39,549  384,€94 1,382,493 





T’l, 9 mo., '25.7,155,989 2,081,296 20,051,713 9,221,200 
T’l, 9 mo., ’24.7,938,522 1,891,944 23,841,963 9,120,957 


Slaughters at nine markets for Septem- 
ber, 1925, with comparisons, are officially 
reported as follows: 





Cattle. Calves. Hogs. Sheep. 

Chicago ....... 66,776 51,878 334,466 261,712 
St. Louis.. 38,152 13.455 91,339 54,226 
Kansas City.. 126,780 004 72,050 118.759 
ee 95,196 11,208 126,919 143,055 
Sioux City..... 37,457 4,240 95,962 24,488 
St. Joseph ..... 317 .300 59,428 59,738 
t.. Paul....... 48,738 36,573 132,826 52,733 
Wichita 7,887 3,468 37,253 1,847 
mver 10,570 4,141 20,495 11,503 
T’l, Sept., °25.. 574,873 172,358 0.238 723,061 
T’l, Sept., .’24.. 607,988 191,132 1, 090: 925 974,702 


Staion at seven leading centers for. 
the first nine months of 1925, with com 
parisons, are réported officially as follows: 


Cattle. Calves. Hogs. Sheep. 
-1,483,266 617,960 4,137,323 2,196,791 
- 270,640 7,909 820, x 
- 883,476 .374 — 946, 802,250 

721,066 56,674 2,004,792 1,249,190 

310,396 29,276 1,686,268 168,195 

304,747 76,570 885,690 661,150 

91, 29,167 257,941 185,061 








T’l, 9 mo., °25.4,064,972 ery 4 10,739,152 5,478.567 
T’l, 9 mo., '24.3,974,268 1,106,020 13,194,947 5,276,834 


BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughters under federal and.city. inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
October 3, 1925, with comparisons: ; 





Week Cor. 

ending Prev. week 

Western dressed meats: Oct.3. week. 1924. 
Steers, carcasses 2,442 2,919 
Cows, carcasses ......... 1,810 +443 
Bulls, carcasses 28 45 
Veals, carcasses 1,143 907 
mbs, carcasses ~...... ,581- - 14,448 
Mutton, carcasses ...... 298 255 
Pork, TRS. cc cacceccscces :360,628 315,429 287,634 

Local slaughters: 

GORD 6 cen dcidnecenccee's 2,098 1,654 1,427 
PMIVOR © oy Sv aseketnnsdse 1,774 1.874 2,130 
OEE. ww S dos Cees vndees 7.953 8.996 8,329 
RIOD si 5c es eins ceageke 4,891 4,337 4,382 
aie 
PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under city and federal in-' 
spection at Philadelphia, Pa., are officially | 
reported as follows for the week ending’ 
October 3, 1925, with comparisons: 


Week 
ending Prev. week 
Western ‘dressed meats: Oct. 3. week. 1924. 
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LIVE STOCK MARKETS 


CHICAGO. 
(Reported by U. 8. Bureau of Agricultural Economics.) 
Chicago, Oct. 8, 1925. 

CATTLE—An excessive supply of short 
fed steers was marketed, the bottom 
falling out of the market on such kinds, 
The close showed a 50@75c decline as 
contrasted with a week earlier. This 
downturn struck bullocks of value to sell 
last week at $10.00@13.00 

Strictly choice grain fed offerings re- 
mained in negligible supply and big 
weighty steers were practically absent, 
such kinds holding fully steady. Inbe- 
tween yearlings shared the downturn with 
fat steers. Low-priced offerings—native 
and western grassers—the supply of which 
was the largest of the season, got action 


and showed comparatively little price loss,: 


killers and feeder dealers taking hold in 
a rather brisk fashion. Receipts locally 
and at eleven large markets were the 
largest of the season. 

Most half-fat steers at the close cashed 
at $9.50@11.75, comparable kinds having 
brought $10.00@12.25 a week earlier. 
Little sold above $14.00, all. weights of 
value to exceed that price landing in the 
specialty class. Especially was there a 
dearth of well-finished bullocks scaling 
over 1400 Ibs. as well as light, well-finished 
yearlings. Fancy long yearlings sold up- 
ward to $16.25, a new high for the season. 

Most of the 22,000 head of western 
rangers were steers that sold at $7.50@ 
9.25. Heavy Montanas reached $11.40. Fat 
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she stock shared the decline on heavy fat 
steers, heifers showing most of a 25@50c 
downturn. 


Canner and cutter cows had _ reliable 


.outlet at mostly steady prices, efforts to 


depress that branch of the trade being 
rather futile. Bulls sold off, but closed 
active, and veal calves tumbled 50@75c, 
landing. today on a $12.50@13.50 basis. 
The country continued to buy finishing 
material in a dependable manner, a feature 
which stimulated the market on native and 
western steers. 

HOGS—Severe price slashes last week 
tended to check the fall rush of hogs, but 
receipts continued sufficiently in excess of 
current demands to result in further sharp 
downturns. In general lighter weights 
suffered the maximum reductions, which 
wiped out practically all of the disparity 
between values for various weights. 

Losses since last Thursday figures 50c 
@$1.00; heavy butchers ruled 50@65c off, 
medium and light weights declined 60@ 
75c, light lights showed 75@85c losses and 
slaughter pigs reflected 75c@$1.00 reduc- 
tions. Severe discrimination against pack- 
ing sows dropped these to a 90c@$1.00 
lower basis. 

SHEEP—After a slow and slightly 
lower market on the opening session of 
the week, when supplies of fat lamb were 
larger than at any time for nearly two 
years, strength developed and closing 
prices were anywhere from strong to 25c 
higher than at the close last week. Best 


fat range lambs sold upward to $16.00 on ° 


several sessions, bulk of desirable kinds 
making $15.25@15.75. 

Lambs at $16.00 were of outstanding 
quality and arrived from Utah and Idaho. 
The quality of arrivals from Montana also 
showed improvement over supplies recent- 
ly from that state, a liberal percentage of 
these moving at $15.50@15.85. Fat natives 
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to small killers late in the week realized 
$15.85, with bulk at $15.25@15.75. Due to 
light sorts supplies of cull native lambs 
were only moderate, and prices held 
steady at $11.50@12.00 mostly. Fat sheep 
during the week sold strong to 25c higher, 
best range ewes reaching $8.25. 
Fe Sie 


OMAHA. 
(Reported by U. 8S. Bureau of Agricultural Economics.) 
Omaha, Nebr., Oct. 8, 1925. 

CATTLE—Although the market on fed 
steers and yearlings has been slow on 
most days with a rather weak undertone 
to the trade, prices show little change, the 
bulk holding steady with short feds weak 
to a shade lower. 

Choice kinds were very scarce, best 
offered being yearlings averaging 966 lbs. 
at $13.75. Grass steers. are steady to 
strong, bulk $7.00@8.50, few loads $8.75@ 
9.25 and small lots at $9.75. 


Good to choice she stock and also 
canners and cutters held steady while in- 
between. kinds are weak to 25c’ lower. 
Bulls are steady for the week and veal 
strong. 

HOGS—The sharply lower prices en- 
forced at the close of last week furnished 
a basis for most transactions the balance 
of the period. A comparison from Thurs- 
day, however, uncovers a 50@60c decline 
on most classes of hogs. Local packer 
demand is very limited and the general 
market sensitive to receipts here and else- 
where. Thursday’s bulk of sales ranged 
$10.75@12.15; top $12.40. 

SHEEP—Under moderate receipts kill- 
ing classes have shown only mild fluctua- 
tions with closing values _ reflecting 
Strength as compared with a week ago. 
Fat range lambs show a 10@25c upturn, 
native lambs 25@50c higher with sheep 
and yearlings firm. Thursday’s bulk fat 
range lambs $15.25@15.50, natives $14.75 
@15.00; wethers $8.00@8.25; yearlings 
upwards to $11.00. 








LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Thursday, 


October 8, 


1925, as reported to THE NATIONAL PROVISIONER by 


leased wire by the 


Bureau of Agricultural Economics, U. S. Department of Agriculture: 


Hogs (Soft Fa oily hogs and roasting 





pigs excluded): CHICAGO. E.8T. LOUIS. OMAHA. KANSASCITY. 8T.PAUL. 
ME & ckwedebddiesschabiatctesccpbar $12.55 $12.85 12.40 $12.50 $11.85 
BULK f.)lCU ee 11.00@12.30 12.40@12.75 10.75@12.15 11.70@12.40 10.25@11.85 
Hvy. wt. (250-350 Ibs.), med-ch...... 12.10@12.50 @ 11.40@12.15 11.70@12.30 11.15@11.75 
Med. wt. (200-250 Ibs.), med-ch...... 12.15@12.50 12.35@12.50 11.6°@12.40 12.00@1240 11.2%@11.85 
Lt. wt. (160-200 Ibs.), com-ch........ 11.25@12.50 12.10@12.50 11.60@12.40 12.00@12.F0 11.°5@11.85 
Lt. It. (130-160 Ibs.), com-ch......... pag ss 11.85@12.50 . 10.75@12.20 11.90@12.35 11.15@11.75 
Packing sows, smooth and rough...... 0.00@ 10 7312 25 10.50@11.25 10.25@11.00 10.00@10.40 
Slehtr. pigs (130 ths. down), md-ch.. it 50@12: 28 11.75@12.40 10.00@12.00 11.50@12.25 11.50@12.00 
Av. cost and wt., Wed., (pigs excluded) 12.09-237 Ib.. 12.58-210 lb. 11.61-259 Ib. 12.18-223 Ib. —......0-es 
Slaughter Cattle and Calves: 
STEERS (1,500 LBS. UP): 
SME Swale nese vepdSiocevionepes 13.00@16.40 12.25@15.75 11.75@15.35 12.25@15.75 .......... 
—— (1,100-1,500 LBS.): 
14.00@15.50 13.25@15.35 13.50@15.50 .......... 
11.50@14.00 9.60@13.25 9.75@13.75 9.°0@12.75 
Medium 7.00@11.50 7.15@ 9.60 7.10@10.00 6 2°@ 9.50 
Common 4.75@ 7.00 4.75@ 7.15 4.85@ 7.10 5.C0@ 6.25 
STEERS (1,100 LBS. DOWN) 
ENED ‘sh anvacodccccvevsepcccdocecs 13.75@16.00 138.75@15.25 13.10@15.25 13.50@15.25 9. og 3 50 
See eee ewer eset enesaeerenerees 10.00@14.25 11.25@13.75 9.50@13.10 9.35@13.50 25 
RS Sigh ccdcebasecucs mente 6nd 7.75@10.25  6.75@11.25 7.00@ 9.50 7.00@ 9.65  .......... 
COMMON ..0 2s eeceecceceseeensscees 5.50@ 8.00 4.50@ 6.75 4.5 7.00 4.50@ 7.10 4.°0@ 6.00 
Canner and cutter. ..........-.00000: 4.50@ 5.50 3.50@ 4.50 3.15@ 4.50 3.35@ 4.50 3.50@ 4.50 
LT. YRLG. STEERS AND HEIFERS: 
Good to choice (850 Ibs. down).... 9.00@15.00 9.75@13.00 9.00@14.25 9.00@13.75 9.00@12.75 
HEIFERS: 
Gond-choice (850 Ibs. up).......... 7.50@12.00 6.25@10.00 7.25@12.25 6.85@11.75 5.75@10.25 
Common-med. (all weights)........ 5.00@ 7.50 4.50@ 6.25 4.25@ 7.25 4.25@ 6.85 4 5.75 
COWS: 
anole ben..nao., MONTEL EEC OT TELE 5.40@ 9.00 5.75@ 8.00 5.25@ 8.85 5.15@ 8.00 4.5°@ 7.00 
Common and medinm............+. 3.85@ 5.40 re 4 5.75 3.60@ 5.25 3.85@ 5.15 3.2%°@ 4.50 
Canner and cutter..........seeees 3.25@ 3.85 2.75@ 4.00 2.75@ 3.60 2.75@ 3.85 2.50@ 3.25 
BULLS: 
Good-ch. (beef 1.500 Ibs. up) specces 5.25@ 6.50 5.00@ 6.00 tie 5.75 4.85@ 5.50 4.50@ 5.75 
Good-ch, (1.500 Ibs. down)......... 5.25@ 7.00 5.00@ 6.50 4.15@ 6.25 4.85@ 6.00 4.2°@ 6.50 
Can.-med. (canner and bologna)... 3.50@ 5.40 3.25@ 4.75 3.00@ 4.75 3.00@ 4.85 3.25@ 4.25 
CALVES: 
Medium to choice (milk fed exc.). 5.00@ 8.25 5.50@ 8.50 4.65@ 7.50 4.00@ 7.00 +33 7.00 
a 3.50@ 5.00 4.00@ 5.50 3.50@ 4.65 3.00@ 4.00 3. 4.25 
VEALERS: 
Medium to choice..............+0++ 9.50@14.00 10.00@13.75 8.75@11.50 7.50@12.00 7.25@12.75 
COR ccencaghevaus seceasiia 5.00@ 9.50 4.50@10.00 4.50@ 8.75 4.00@ 7.50 4.00@ 7.25 
Slaughter Sheep and Lambs: 
Lambs, med. to choice (84 Ibs. ‘down) 14.25@16.00 13.75@15.85 ops heaged 13.50@15.75 ba trey 
fambhs, cull-com. (all weights)..... 11.00@14.25 10.50@13.75 10.00@13.25 9.25@1%.50 10.00@13.50 
Yearling wethers, ium to choice. y+ er 10.00@13.00 ee tt 9.50@12.50 ss. see eeese 
common to WR ccdssvescces 4.5 8.25 4.00@ 7.50 45 7.50 4.7°@ 800 i boe 7.15 
Ewes, canners afd cull.........-...++ 1.50@ 4.50 1.50@ 4.00 1.25@ 4.50 100@ 4.75 1, 3.75 
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KANSAS CITY. 
(Reported by U. 8, Bureau of Agricultural Economics.) 
Kansas City, Mo., Oct. 8, 1925. 

CATTLE—A_ generous. supply _ of 
around 75,000 cattle were received for the 
week’s trade and the market ruled some- 
‘what uneven with a weaker undertone pre- 
vailing on all but the more desirable 
grades. Better grades of fed steers scal- 
ing 1200 lbs. and above closed at fully 
steady prices while inbetween grades, 
yearlings and light weights offerings, are 
15@25c lower. 

Grass fat steers sold at steady to 25c 
lower rates, better grades selling to best 
advantage. Best heavy steers sold at 
$13.75, medium weights at $13.50 and 
yearlings at $14.00. 

Bulk of fed steers ranged from $11.00 
@13.00 and most short feds cashed at 
$8.75@10.75. Comparatively few straight 
grassers passed $8.00 with the bulk at 
$6.00 to $8.00. 

She stock also sold uneven. Butcher cows 
held steady while canners and cutters lost 
10@15c and heifers closed 15@35c lower. 
Bulls were strong to 15c higher. Prices 
on veal calves were lowered around $1.00 
with top kinds at $12.00 while medium and 
weighty calves were $1.50 to $2.00 lower. 

HOGS—AI.hough receipts of hogs were 
relatively light the unsettled condition of 
the eastern dressed pork market was more 
than enough to offset the curtailed supply. 
Trade has been very uneven and although 
there were times when the broad shipping 
outlet was responsible for some strength 
the market as a rule had a weaker under- 
tone ard the trend in prices was toward 
lower levels. 

Meuiu.ui and heavy butchers were the 
least affected with declines of 50@75c 
while lights and light lights suffered a 
reduction of $75@90c in most instances. 

Choice light hogs sold up to $12.50 on 
today’s session as compared with a top of 
$13.25 for the same offerings a week pre- 
vious. Packing sows are 75c@$1.00 lower 
with $10.25@11.00 taking the bulk. 

SHEEP—Supply of sheep and lambs 
fell about 17,000 short of last week. No 
doubt this was largely responsible for the 
stronger feeling to the trade. Receipt 
figures indicate that the range season 
reached its peak for this year last week 
and the trade anticipates reduced supplies 
of fat arrivals from that source. Fat lambs 
are mostly 25¢ higher for the week with 
best westerns selling at $15.75 and the 
bulk going at $15.50@15.75. Aged sheep 
met a fairly good outlet and.prices held at 
around steady levels. Best western ewes 
sold up to $8.00, with others largely from 
$7.50@7.85. 


ST. JOSEPH. 
(Special Letter to The National Provisioner.) 
So. St. Joseph, Mo., Oct. 6, 1925. 
CATTLE.—Cattle receipts for two days 
this week around 13,000, bulk were west- 
erns and included a large run of stocker 
and feeder classes. Fed steers scarce and 
market steady, westerns steady to 25c 
lower. 
Fed steers sold $9.00@13.25; westerns 
mostly $7.00@8.75; with short-fed kinds up 
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to $10.75; and few plain grassers, $6.40@ 
6.65. Mixed yearlings scarce, few loads 
selling $8.00@10.75. 

The supply of butcher stock liberal and 
values around 25c lower, canners and cut- 
ters holding about steady. Bulk beef cows 
sold $4.00@6.00, odd head up to $7.00, and 


canners and cutters $2.75@3.75. Grass 
heifers $5.00@7.75, fed lots up to $10.50. 

Bulls steady; bolognas, $3.75@4.50; 
butchers up to $5.50. Calves, 50c lower; 
top veals, $14.00. 

HOGS.—Hog receipts around 8,000 for 
two days this week compared with 8,813 
same period a week ago. 

Monday’s market 10@25c lower. Tues- 
day, steady to 10c higher. Tuesday’s top 
ce Ng lights and bulk of sales, $12.00 


@ 
Packing sows, $10.50@10.85. 
SHEEP.—Sheep receipts around 10,000 
for two days, and were practically all 
westerns. The lamb market ruled slow, 
though values are steady to 15c up. West- 
ay sold $15.40@15.65; natives, $14.00@ 


Sheep unchanged. Fat ewes, $7.00@ 
7.50; wethers, $8.50@9.50; yearlings, $11.25. 
———o—___ 


ST, LOUIS. 


(Reported by U. 8. Bureau of Agricultural Economics.) 


E. St. Louis, Iil., Oct. 8, 1925. 

CATTLE—Fairly generous receipts and 
indifferent demand forced price revision 
downward, all classes being affected. 

Compared week ago: native beef and 
feeding steers, cows and heifers 25c 
lower; western steers and bologna bulls 
25@50c lower; canners 10@15c lower; 
light vealers $1.00@1.25 lower. 

Tops for week: yearlings $15.00; 
matured steers $14.25; mixed yearlings 
$10.50. 

Bulks for week: fed steers $7.75@13.00; 
western steers $6.75@8.25; fat light 
yearlings $9.75@10.00; cows $4.50@5.50; 
canners $3.25@3.50. 

HOGS—Lowest prices ‘since mid-sum- 
mer prevailed in hogs this week. Majority 
of sales have been made with a twelve 
front figure, some good heavies as low 
as $12.25. Best light hogs were available 
at $12.50 late today although trade opened 
with bulk from $12.65@12.75 and top of 
$12.85. 

Heavy butchers were practically as 
high at $12.50 for 300 lb. weights, although 
a minor share brought only $12.40. 
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Compared with last Thursday, light 
hogs were $1.00@1.25 lower; medium 
weights 75c@$1.00 lower; heavies 60@75c 
lower at the low time today: | Pigs: are 
50c@$1.00 lower; packing sows 50c off. 

SHEEP—Following last week’s sharp 
rise the fat lamb market has barely held 
its own. Choice westerns brought $15.85 
today; natives $15.50@15.75; range year- 
lings $13.00. Cull lambs are $1.00 higher 
at $11.00. Aged sheep held steady, fat 
ewes selling upward to $7.50. 

iY ™ 


SIOUX CITY. 
(Special Letter to The National Provisioner.) 
Sioux City, Ia., Oct. 7, 1925. 

CATTLE.—Under the weight of un- 
usually heavy receipts for the half week 
the market has worked into a very slow 
and unevenly lower condition. Receipts 
for the half week total above 23,000, and 
the completed week will doubtless hang 
up a new six-day record of cattle receipts 
at this market. 

Bulk of the supplies have been coming 
from the ranges, although there is quite a 
showing of fair to good, but not prime 
beef cattle in the yards that came from 
corn feed lots. With trade very slow 
prices being bid are 13@25c lower, com- 
pared with a week ago, on fed steers and 
yearlings; butcher grades of the stock, 25 
@50c lower. 

The best beeves today were yearlings 
of around a $13.50 class, and the price is 
buying very good beeves. Bulk of native 
beeves were of grades to sell from around 
$12.00 down to $9.00 and under, although 
choice to prime beeves are quotable at 
$14.00@15.00. 

Little in the line of fat grass she stock 
is selling above $600, and the bulk from 
that down to $4.00 and under for canner 
grades. 

HOGS.—With 7,000 hogs reported for 
today the market was a slow steady affair 
for light weights, but with ‘sows selling 
somewhat better, in instances 10@I15c 
higher. The best light weights sold at 
$12.25, the price taking weights of around 
150 up to 235 Ibs. 

Bulk of light butchers, $12.00@12.25; 
common to fair light, $10.75@11.50; best 
heavies around $11.75; sows largely at 
$10.40@10.75. 

SHEEP.—Sheep were steady to strong, 
no top lambs here. 

(Continued on page 42.) 











KENNETT-MURRAY ORGANIZATION 





CHICAGO—Kennett, Murray & Co. 
CINCINNATI—Kennett; Colina & Co. 
DETROIT—Kennett, Murray & Colina 
EAST ST. LOUIS—Kennett, Sparks & Co. 
INDIANAPOLIS—Kennett, Whiting, 
McMurray & Co. 
LAFAYETTE—Kennett, Murray & Co. 
LOUISVILLE—P. C. Kennett & Son 
MONTGOMER Y—P. C. Kennett & Son 
NASHVILLE—P. C. Kennett & Son 
OMAHA—Kennett, Murray & Co. 
SIOUX CITY—Kennett, Murray & Brown 
SIOUX FALLS—Kennett, Murray & Brown 


BUYERS ONLY and WE BUY RIGHT 











ro) 


PACKERS’ PURCHASES. 


livestock by packers at princi; 








Purchases of 
centers fur the week «nding Savwurday, Oct. 3, 1925, 
are reported to The National Provisi as follows 
CHICAGO. 
Cattle. Hogs. Sheep. 
Armour & Co.............. 9,323 10,400 20,308 
Swift & Co........... goece Ve 9,700 21,433 
Morris & Co........ én avo’ 5,928 8,700 9,331 
Wilson & Co. ........565-- 6,884 9,700 8,467 
Anglo. Amer, Prov. Co.. 1,180 7,500 Sas’ 
rt = A, ae = 5,000 ates 
» McNeill re 0use . 
2a Ind Gor. "Packing 6,000 h 
; e en ey 0gs; 
tam Go. 4.00 hoga“Weaier Packing 
Provision Co., 6, : & Oake, 4,900 
hogs; others, 19,800 hogs. . 
KANSAS CITY. : 
Cattle. Calves. Hogs. Sheep. 
| SS 6,112 2,469 3,876 5,729 
Pxs- ives seed SQ sear 2,696 6,897 
Fowler > gocena Ae oeKe $as0 
eee Tt a ai _— 
Swift & Co. .....0's55-0° . y 
Wilson & Oo....... sae, 8,676 1,078 6,049 150 
Local butchers ........ 1,164 369 44 523 
34,201 


EEA) . ccccecevicce > --83,107 10,745 22,058 






























2,100 


64,113 
91,710 

















1,118 

oT) seackaaen . 3,526 1,854 2,478 
WICHITA. 

Cattle. Calves. Hogs. 

Cudahy Pkg. Co..... --. 1,353 695 4,111 

Dold Pkg. Co.......... 411 89 , 

Lecal butchers ........ boon sieme 

Ee SS 2 784 10,114 
DENVER. 

. Cattle. Calves. Hogs. 

317 «2,228 

339 1,804 

255 1,347 

369 

Total ......-..+se-+-- 4408 1,461 5,748 
8ST. PAUL. 

Cattle. Calves. Hogs. 

Armour 3,929 24,061 

cy rn 

6,076 30,009 

Others 1,040 8,181 

ee ++.-17,463 12,132 62,251 


25,673 


Sheep. 





1.8 
733 
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ae 
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INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 

Eastern buyers ..... --. 2,024 5,872 15,900 
Kingan & Co.......... - 1,364 582 14,185 
Armour & Co........... 227 78 2,404 
Indianapolis Abat. Co.. 1,457 44 ogee 
Hilgemeier Bros. ...... <... ROR 960 
Brown Bros. .......+++. 175 21 ae 
Bell Pkg. Co. - 12 ° 226 
Schussler Pkg. ° 57 seed 382 
Riverview Pkg. Co..... 14 sane 232 
Meier Pkg. Co.......... 45 cess 285 
Ind. Prov. Co.......... 41 seas 259 
ik 2! cake sees 16 44 
Hoosier Abat. Co...... 41 ones saa 
MED navive c'ovcgoesees 569 102 136 

Sees sseseess 6,155 6,743 35,029 

MILWAUKEB. 


Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co.... 1,582 6,203 10,923 870 
United Dressed Beef Co. 106 vewe 





Layton Company ....... wr eer “479 Sent 
DEMOED <0 o0-Ginces cen ve 131 7a 134 — 
eae , Bobaepaces> 149 oles eae oée6 
Swift, Harrisburg, Pa.. 45 eee ote a mie 
Local butchers ......... 243 345 27 116 
QO ear 352 v4 13 3 
Total seeecesvccccess 2,608 6,622 11,576 989 
RECAPITULATION. 


Recapitulation of packers’ purchases by market for 
the week ending October 3, 1925, with comparisons: 


CATTLE. 


‘Week Cor. 

endin Prev. week 

Oct. 3. week. 1924. 
SES RE SR a! 36,649 ,564 30,933 
Bamens Oty. oi. ssiiecesscess 83,107  27,855°"~ 30,362 







Sioux City ....: [111,597 11,245 9,015 
ee, City ° 











Indianapolis ... +. 6,155 5,051 8,648 
Cincinnati ... .. © eee 2,155 1,665 
Milwaukee -. 2,608 2,411 2,232 
Wichita oo -. 2,004 1,880 2,631 
DET chubdaeaies s600h0esh eu 4.408 oe 2,928 
DET ME. is Gh eanud dese seupyace 17,463 12,663 9,751 
WE S04 ceiwenaieasocacan 200,398 173,693 177,894 
HOGS. 
Week 
endin Prev. week 
ct. 3. week, 1924. 

ghee 066 hte gektae asks 102,000 65,400 58, 
EEE corneas nnaedes 22,058 16.169 22,706 
MME, wo riccccccbcnesccceseos 47,299 50,768 39.181 
is) MAE: cebccccdervcscssess 91,710 74,358 66,761 
ey WD pcos cdssonnveesee 23,842 22,844 24,357 
I MEER te shecdogsexesucsss 37,504 33,552 25,778 

Oklahoma City ............6. 2,478 3 291 7, 
Indianapolis .........seece05 35,029 30.721 34,294 
CEE "0 0c6wanevcechécees ‘sss See 8,193 
PEERD . -p cccwevcccseseces 2,5 7,488 7,200 
WEED | occ cccccpecccccccces IG, 116 « 10,862 
EEE. wee povcceccncctoseese 5,7 5,445 


§ 














week 

1924. 

54,381 

35,189 

30,243 

9,501 

, 33,790 

4,467 

81 

5,242 

1,320 

CEBHOde0 1,103 

eae cvcctdoccsese Mure adice 5,101 

St. Path: ...ccicpeccccccceee W112 14,804 7,655 

BR cng dicctanses «seee++-188,398 178,880 188,313 
—@— 


NEW YORK LIVESTOCK. 


Receipts of livestock at New York for 
week ending Oct. 3, 1925, are reported 
as follows: 


Cattle. Calves. Hogs. Sheep. 
Jersey City ............ 5,479 11,214 8,220 
ee ees ++. 1,617 3,040 19,415 2,164 
Central Union .......... 3,312 1,501 soos 15,584 
Total .............+--10,408 15,755 27,685 41 
Previous week ........ 5,540 7,712 16,596 30,101 
Two weeks ago........ 7,748 12,742 19,411 43, 


a wo 


BUFFALO SEPTEMBER LIVESTOCK 


« Receipts and disposition of livestock at 
Buffalo, N. Y., for the month of Septem- 
ber, 1925, is reported by the U. S. Bureau 
of Agricnitural Economics as follows: 


Cattle. Calves. Hogs. Sheep. 
Receipts .........24,3816 18,451 79,553 77,621 
Shipments .. «11,747 13,259 36,678 64,900 
Local slaughter: . .12,404 5,192. 44,795 12,721 














October 10, 1925. 
RECEIPTS AT CENTERS. 


SATURDAY, OCTOBER 3, 1925. 





Cattle. Hogs. Sheep. 
ROOD Sg snd s ce ca ceWae cs, yer ® 4,000 4,000 
Kansas City .......secceeeees 400 3,000 300 
Omaha ...... Sunbwguesndesp -» 200 3,800 2,000 
SS | eae cose | a 6,000 500 
i EEL oncveodcecepes ecses ae 3,000 6,500 
Sioux City ............ tae ph 600 4,000 3,500 
Baal ->..02. vidoe cpees doce e aD 3,000 3,000 
Oklahoma City ........+.+6. - 100 500 cone 
Fort Worth . 300 200 2,000 
Milwaukee 100 300 300 
myer ... 1,100 100 7,800 
Louisville 100 600 cece 
Wichita ... 200 500 300 
Indianapolis 200 5,000 100 
Pittsburgh .. 400 2,000 200 
Cincinnati ........ : 300 1,300 100 
PEE: wa bvecdandeckses'0sdeed ae 2,500 1,100 
Cleveland ......csecsceseceeee 200 1,500 1,000 
Nashville, Tenn. ......... ite weans 400 cone 
Toronto ..... eeveee cevocsvonds OOO 100 100 
MONDAY, OCTOBER 65, 1925. 


: 
i 














SND Win nice uke we paee oedoua 86,000 36,000 000 
es GR inccccwscccveada 83,000 8,000 11,000 
EE “Wad ws Snaehewsesensb eg -27,000 6,000 12,000 
t. BR pbdsbesccwnete ery 15,500 14,500 4,500 
SR ER. ccu va ¥ewedcen +s. 8,500 3,500 4,500 
ED: MO. ac epnicg scavceps +» 15,000 “eof 4,000 
.— aes covcese.e,000 20, 12,000 
Oklahoma City oe 800 4 ieee 
rt Worth ... -+ 4,600 2,100 
Milwaukee 500 1, 800 
Denver ... -10,000 1, 41,200 
Louisville 3,000 1,1 500 
Wichita .. - 6,000 1,700 900 
Indianapolis - 1,000 4,500 100 
Pittsburgh ..... +++ 8,500 7,000 3,000 
EEE. 5:3 ono Sioesa écbeb os . 5,000 3,900 200 
SEED: Savings Cham N ey $4.40 902 - 8,000 11,500 7,000 
DE in vunéalghobuce ac case 1,500 4,000 2,500 
POROWOTIIS, TOMM. 6 oc ccccccyecc - 800 1,000 kek 
TONED sc ecccwccyepccssocge .- 4,800 1,800 4,200 
TUESDAY, OCTOBER 6, 1925. 

Cattle. Hogs. Sheep. 
SMR. Cavecac viws ves she cried 11,000 . 21,000 21,000 
Kansas City ........ pceeeenp cee 7,500 10,000 
IE: caks 8in'e 4606040060606 13,500 6,500 20,000 
Pe Rs whwiewalee'ewsiews'en 6 5 . 14,500 5,500 
Sg IN ws 555 abuse so .be¥ 0 46 3,500 4,000 5,000 
ss see 4,500 5,000 2,000 
Lt NN. nihiekye-d Sn'egn ets suc .. 8,500 12,500 1,500 
» Qklahoma City - 1,400 800 ease 
Fort Worth . 000 400 300 
Milwaukee 800 4,500 300 
Denver .... 2,700 1,600 13,000 
Louisville 1,200 300 
Wichita 1,600 200 
Indianapolis + 1,200 8,000 600 
DUMIUETER «oc qecevcegecccegens 1,500 500 
Cincinnati .......... eccece oe 1,500 1,000 
TRBRRRO cncccccccncsccess eoose ae 2.900 &N0 
ee ee éeane Ce 1,500 1,000 
Nashville, Tenn. . coqeesce UO 900 eoee 
po” ere qeqeeqsdood 800 1,500 2,000 


WEDNDESDAY, OCTOBER 7, 1925. 
Cattle. Hogs. Sheep. 








Chicago ..... 16,000 19,000 
Kansas City . 7,000 6,000 
; 4,500 14,000 
18,000 1,000 
ime ime 
16,000 5000 
bee ssaae 600 300 <ea> 
Worth ..... covcchovesee G00 300 1,300 
BERENS bc cccvccvccctcqnc -: Gee 2,500 400 
Denver ..... ec ccvecccccqccese Gs000 1,000 13,600 
EMITUND ccccccccvececnccece ee 1,000 800 
. ae pi meudeoes ees 1,100 1,000 200 
Indianapolis ............++.+. 1,200 8,000 400 
| ES rere 3,000 1,000 
Cincinnati ......... cocesovcee AOU 6,700 800 
WEED woicccnscccsecccccccce’ OOP 2,500 1,000 
COUPON de cecccsccseccceesce * ae 1,500 1,000 
Nashville, Tenn. ......... ees 100 800 eens 
TPGNED. 6 cc cccsccaccicvcecicse « Oe 1,400 2,000 
THURSDAY, OCTOBER 8, 1925. ' 
Cattle. Hogs. Sheep. 
Chicago ......0.0.eeeeeeeeee+13,000 25,000 15,000 
Kansas 8,000 4,000 8,000 
Omaha 5,500 6,000 12,500 
St. Louis ..... 2,200 9,500 1,500 
St mg > 300 4,000 3,000 
Sicux City . 2,500 5,500 500 
- Paul . 6,000 12,500 6,000 
Oklahoma City 900 400 cece 
Wor 3,800 600 200 
Milwaukee ... 1,000 3,500 400 
Denver ... 1,700 1,500 21,000 
Wichita nee -- 600 900 2,000 
Indianapolis. ........seesseee+ 1,100 7,000 400 
areas 3,500 800 
Cincinnati ..........ceeeeeeese 1,100 4,600 1,300 
REED. von ccccsssodenssccshes’ mee 2,900 1,200 
Cleveland ........ccesceceesss 800 3,000 1,500 
FRIDAY, OCTOBER 9, 1925. 
Cattle. Hogs. Sheep. 
CD. a cave asbtese cb cake - 4,000 20,000 13,000 
Kansas City ...... eee 3,500 4,000 
os vebwelcsopebieeeo veue - 1,400 7,500 2,000 
St. Louis . ceesscocccvcees GN. aanee 1,000 
Re ea cvevecces Bee 4,000 3,000 
oux City Manveseveesde 1,800 6,500 2,500 
A ER ae seeeee 3,000 8,500 ,500 
Oklahoma City .............. 1,200 500 adees 
eo ae ere 2,400 400 800 
Milwaukee .......... eaneotex 300 1,000 200 
MPU 0 wnbd 00 Vues s400dd 6000 200 1,400 100 
Indianapolis 800 8,000 600 
Pittsburgh 200 3,000 800 
Cincinnati . 800 4,000 800 
Buffalo .... 300 5,400 400 
Cleveland. ... 300 2,000 1,500 
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HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES.— Occasional busi- 
ness is passing but the market lacks snap 
and go. Bids for large clearance lines at 
12%c are noted with sellers asking 13c, 
the last paid basis. Tentative bids at 
12%c are reported but not considered. 
About 3,000 more native steers sold at 
17%4c and 5,000 more heavy native cows 
made the slightly stronger rate of 163%c. 
Some inquiry noted for heavy branded 
steers and trades pending but not con- 
cluded. Native steers, 1714c; Texas, l6c 
paid; butts, 16%4c; Colorados, 15c; branded 
cows, 121%4@13c; heavy cows, 1634c; lights, 
15%4c with market sold out; native bulls, 
13%4c; branded, 10%4@12c; small packer 
hides, 15%4c bid, 15%4c asked. 

COUNTRY HIDES.—A steady though 
quiet market continues in country descrip- 
tions of stock. Prices are steady. Sales 
are reported in some special type buff 
weights at 13%c with 13%c asked on 
further stocks. Average run of country 
buffs are available at 13c in other quarters 
and movement is only fair. Extreme light 
weights are available at 15c for current re- 
ceipts and occasional sales are reported. 
All weight hides command 13c readily for 
average descriptions and something espe- 
cially light in weight is talked at 13%c. 
Heavy steers rule quiet and featureless 


around 13@13'%c; heavy cows around 12@ © 


12%c, with the outside possible only -on 
the better descriptions. Weights 50 lbs. 
and up are selling occasionally as low as 
12%c, but generally held higher. Buff 
weights, 1234@13%c as to descriptions 
with most business around 13c for cur- 
rent receipts; extremes, 1434,@14c for 
straight weights and 141%4@14%c for 50 
Ibs. down material. Branded country 
hides are considered at 10%4@l1Ic flat basis 
for business; country packers at 12@13%c 
nominal; bulls, 914@10c for country run; 
country packers at 12@12%c; glue hides, 
9@10c for weights. 

CALFSKINS.—Nothing new has devel- 
oped in skins as far as can be learned. 
Unsold stocks of packer skins are held by 
one seller with about 40,000 Septembers 
available and 23c asked. Nothing in Octo- 
ber take-off offered as yet. One killer 
holds September kipskins, representing the 
only material unsold and asks 22c basis. 
Prior business was at 21@18@l6c. Out- 
side city skins have been selling at 20@ 
2lc range for weights and qualities; re- 
salted lines at 19@20c and country de- 
scriptions around 171%4@18c; deacons are 
quoted at $1.20@1.30, and cities, $1.40 
asked; slunk, $1.00, kipskins are quiet with 
local cities held at 20c and recently sold 
for 19%4c; countries, 15144@17c. 

MISCELLANEOUS MARKETS.—Dry 
hides continue quiet and unchanged 
around 21@22c; horse hides show no 
change, average country run at 50 Ibs. 
avg. being quoted $4.25@4.50, and heavier 
stuff around 55 lIbs., $4.75@5.00. Render- 
ers, $5.00@5.25. ‘Packer pelts are un- 
changed at $2.00 considered top, with 
pullers not inclined to operate in view of 
the easy tendency and poor demand in 
pulled wools. Shearlings, $1.50@1.65 for 
No. 1’s; No. 2’s, $1.30@1.35; pulling types, 
$1.75@1.90. Dry western pelts are salable 
at 26@28c for best types, owing to poor 
demand. Stocks moderate. Pickled skins 
are strong, sales up to $10.75 dozen being 
reported in the seast for straight run 
packer lambs, hogskins 15@35c; hogskin 
strips, 6@7c asked. 

New York. 

NEW YORK PACKER HIDES.—City 
slaughter hides are quiet for the moment. 
Tanners are showing a little interest but 


their views are Y%c under Chicago all 
along the line. Sellers have little but na- 
tive lines unsold and are not ready to 
talk on current take-off. Native steers are 
held at 1714c with bids at 17c made and re- 
jected; outside house production sold at 
17c; butts are quoted léc and Colorados, 
14%4c; cows, 15c asked; bulls, 13c paid; 
spreads, 18%4c. 

OUTSIDE PACKER HIDES.—New 
business is reported again in Pacific coast 
packer hides, some 4,000 Frisco Septem- 
ber take-off steers bringing 14c, or steady, 
and cows 12'%4c, or steady with last busi- 
ness in similar district hides, yet %4c un- 
der the business reported earlier in north 
coast stock. Eastern small packers are 
quoted steady at 15c for business in all 
weight hides and sellers talking up to 
15i%4c, especially for heavy average lots. 
Canadian killers are doing nothing in 
October take-off as yet. Last sales in 
September take-off approximated Chicago 
big packer levels for the sorts involved. 

COUNTRY HIDES. — Several cars 
Southern tick and grub free, 25@50’s sold 
at 13c flat, being half a cent under prior 
business basis and present asking levels 
for similar stock. Northern-southerns 
rate at 14@14%c and material farther 
south at 131%4@14c asked but slow to be 
paid. Mid western hides are steady. 
Sales noted in 25@45 and 25@50 lb. lots, 
mixed at 1434c; bids 14%4c for 25@45 Ibs. 
refused. Western Penn. 25@50’s offered 
at 14%c. Other offerings mid west 25@ 
50’s short haired and grub free, 40 per 
cent cities available, 14%c. Eastern all 
weights sell in small lots, 11%4c; carlots, 
12%c flat. Canadian lights, 25@50’s 
quoted, 13%4@14c flat and 50 lbs. up ma- 
terial, 1134@12c. 

CALFSKINS.—N. Y._ calfskins are 
quiet with $1.75@2.45@3.25 last paid. 
Some now held $1.85@2.50@3.30. Hold- 
ings are small and firmly held. Southern 
country calf 8@15 lbs., some trimmed, 
available, 17c. In foreign skins, German 
buyers are taking Courlands at $1.60@1.62; 
Holland dry calf, 3% lb. avg., 62c asked; 
Orleans Fr. auction, light skins sold 35c 
and 6@8 kilos made 32c American basis. 
Outside trimmed domestic cities are 
quoted around $1.60@1.75 range basis on 
lights. Heavy skins are in demand. Un- 
trimmed domestic cities, 20%4@2I1c; N. Y. 
kips, $3.50 paid. 


CANADIAN LIVESTOCK PRICES. 
Summary of top prices for livestock at 
leading Canadian centers for the week 
ending October 1, 1925, with comparisons: 
BUTCHER STEERS. . 


‘ 











Same Week 
week ended 
1924. Sept. 24. 
$ #00 $2 
r 6.00 7.25 
A 6.00 4.25 
« 5.50 6.50 
\e 4.80 5.65 
wieeegodd tonne ene 6. 4.50 6.00 
VEAL OALVBES. 
SD So 5 a.i v.00 5 ce aoh oes eee 13.50 11.25 18.00 
10.00 11.00 
50 10.00 11.00 
5.50 7.50 
4.50 5.50 
4.50 5.50 
SELECT BACON HOGS. 

WORE b0n00 cece ccscocceses 14.97 11.25 14,25 
Momtreal CW) ows cccccccces 13.75 10.25 18.25 
MOMRTORE UR) ove vecetveves 13.75 10.25 18.25 
VRRMIEE «ov 6 Vo cpclevccecscte 14.51 9.90 13.58 

EE emery | 14.02 9.35 13.47 
WOROOO 0 85. oic cee crecccse’ 14.02 9.35 13.20 

GOOD LAMBS. ‘ 
TEND | Sc aivveccestscrcees 13.50 12.75 13.00 
Montreal (W) .....seeceees 11,75 11.00 12.00 
Montreal (B) .... - 11.75 11.00 12.00 
Winnipeg ........ - 10.50 11.50 12.25 
Calgary ....... + 12.25 11.50 12.25 
NOD: ore divendsoupecicde ~ 12.00 11.50 11.50 
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SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending Oct. 3, 1925: 




















Prev. week, 

week 1924. 

Nh incurs kins eiaginds nee 33,564 30,933 

Kansas City 36,601 41,996 

EEE OER EM SERIE 27,050 740 

East St. Louis 15,848 22,574 

8t. hey 11,827 0,459 

Sioux City 9,133 7,908 

CEE ‘6 knccdec cecude séetes 877 906 

‘ort 7,5AT 12,817 

Philadelphia .. 2,338 1,793 

Indianapolis j 2,008 3,181 

MED. Kwiens anin6ec seceseene 2,098 1,054 1,427 

New York and Jersey City.. 9,325 9,511 8,571 

Oklahoma City ............ ¥ 5,111 8,743 

WON  fntea stig dixcashace 186,673 163,069 173,048 
HOGS. 

CI hisses ccpnscaus nes 102,000 65,400 400 

team 16,169 706 

29,043 27,790 

24,296 33,985 

12,693 17,443 

19,239 20,252 

8,322 5,559 

14,595 12,090 

Seas 2,663 3,630 

Philadelphia 15,806 19,025 

Indianapolis 11,703 10,528 

PN dinptaceaceesepeanhine 7 8,996 8,329 

New York and Jersey City. .47,846 40,347 55,007 

Oklahoma City .........-.4. 478 3,291 7,084 

















WE 5 cdiceics tgticutoicel ~829 
CS oss ve oka <gevanecied 381 
Kansas City 189 
CINE ca vitc tas cxeecewacs +823 
East St. Louis 487 
St. Joseph ........ 255 
Sicux City ........ 189 
OCORRRE occ cesciccvccssuncve 468 
Fort Worth 139 
Philadelphia 5, 829 
Indianapolis 7 725 
Boston .. 4,891 4, 4,382 
New York and Jersey City. .46,123 45,996 42,062 
Oklahoma City ...........4. 58 39 81 

UNE Satda & oe -td'g's oR edna 216,745 201,947 208,010 

pinta Wiis 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for the 
week ending October 10, 1925, with com- 
parisons, are reported as follows: 

PACKER HIDES. 


Week ending Weekending Oor. week 
Oct. 10, 25. Oct. 3, ’25. 1924, 
Spready native 


ee @19¢c @19¢ @18%c 
Heavy native 
eers @17%e @li%e 16 @ié%e 
Heavy Texas 
a eae @16c @16c @l5c 
Heavy butt é 
randed 
steers ....... @16%c @16é%c 15 @i5%e 
ar > Agroene @l5e @15c 14 @14%e 
* ae 
Bx-Light Texas / 
wecceece oise Oise Hegizs 
130 18¢ i 120 
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ICE AND REFRIGERATION 


ICE NOTES. 

Hampton Ice Company plans to erect 
a 20-ton electrically driven ice plant in 
Hampton, S. C. - 

“Mitchell & Peebles Ice Company plans 
to erect an addition to its ice plant in 
Philadelphia, Miss. 

It-is reported that C. M. Carn and D. D. 
Elliott will erect an ice and cold storage 
plant in Bushnell, Fla. 

Ocilla Ice Company, Ocilla, Ga., is en- 
larging and improving its ice plants. 

Pleasanton Electric & Ice Company will 
build a new ice plant in Pleasanton, Tex. 

A new ice storage plant is being con- 
structed in Cross City, Fla, by Jesse 
Jeffords. 

Valley Electric & Ice Company is build- 
ing a new ice plant in Harlington, Tex., 
at.a cost of around $25,000. 


It is reported that Ellis Altman is inter- 
ested in the construction of a $1,250,000 
cold storage plant in West Palm Beach, 
Fla., in connection with a wholesale mar- 
ket there. 

Valley Ice & Electric Company plans to 
increase the capacity of its plant in San 
Benito, Tex., to 100 tons daily. 

Sanaa eminn 


ARGENTINE FREEZING PLANT. 

A new freezing plant is being considered 
for the city of Santa Fe, Argentina, ac- 
cording to Consul Harnden, of Rosario, 
Argentina. The new plant will be located 
on the Parana River, and will be easily 
accessible to ocean-going vessels. 

The breaking up of the huge holdings 
and the consequent smaller farms has re- 





literature and sample. 


Novoid Pure Corkboard 


Made of speciaily selected clean, dry cork granules. Compressed and buked in double 
width molds split and finished full standard 12”x36”"—no “green centers” possible. 


Cork Import Corp., 345 West 40th St., New York City 


Write for 








Glenwood Avenue 
West 22nd St. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 














~cu. ft. of money earning STORAGE SPACE 
Wl 





Cut out all costs for con- 
struction and operation 
of vestibule air locks. 
Our Service Sheets— 
free on request — show 
how to do it. Write for 
them today. 


STEVENSON COLD 
STORAGE DOOR CO. 
1511 West Fourth 8t., 








NG 9 


CHESTER, PENNA. Y 
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In those days cattle were cheap, 

and. people living in the e 
*~ country | fresh meats aplenty. 
It was not until the advent of 
Mechanical Refrigeration that na- 
tion-wide meat distribution became 
possible. 


—— 


York Manufacturing Company 


ICE MAKING AND REFRIGERATING MACHINERY EXCLUSIVELY 


York, Penna. 


-_-—_~— 


Were Different 


Since 1885 YORK REFRIGERAT- 
ING EQUIPMENT has played an 
important part in the deve’opment 
of the meat industry, and today 
there are YORK units for the 
small butcher as well as_ the 
nationally known packer. 

















0 a nen 
om anomevemmenememeete 
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sulted in a further removal of cattle lands 
from the former “frigorificos” centers 
located in the Province of Buenos Aires. 
With this removal has come longer rail- 
way haul with its resulting bad effect on 
stock, increased expense and a disposi- 
tion on the part of.railway companies to 
accept only carload lots of such cattle. 

With a frigorifico located at Santa Fe, 
cattle could be delivered on foot as they 
were ready for the market. 


menollipiitiats 
FOR TEMPERATURE EQUIPMENT. 


The American Schaeffer and Buden- 
berg Corporation, manufacturers of re- 
cording thermometers, temperature regu- 
lators, gauges and controllers of many 
different kinds for various uses, announces 
that it has decided to again establish its 
New England sales office in “downtown” 
Boston. Offices have been engaged in the 
new Chamber of Commerce Building, 80 
Federal St. Mr. U. H. Nicker will be in 
charge as heretofore. 

At the same time the company is trans- 
ferring its Boston plant to Worcester. 
All stock willbe maintained in this latter 
city, and deliveries in Boston and through- 
out New England will be maintained on 
the same basis as heretofore. 

dicbalgenes 


ST. PAUL LIVESTOCK. 
(Reported by U. 8S. Bureau of Agricultural Economics 
and Minnesota Dept. of Agriculture.) 

So. St. Paul, Minn., October 7, 1925. 

CATTLE—Further downturns, as the 
result of heavy cattle runs at all markets, 
together with a rather dull outlet for 
dressed beef, have placed most killing 
classes unevenly 25@50c lower during 
the first three days of this week. Plainer 
grades of steers and virtually all fat she 
stock showed the maximum losses. 

Best range steers stopped at $9.25 and 
$9.50 in load lots, a few odd head of out- 
standing beeves scoring upwards to $11.00. 
Bulk of the grass steer run centers at 
$5.00@7.50; cows from $3.50@4.50, with 
heifers from $4.50@5.50. Canners and cut- 
ters are unchanged at $2.75@3.25, liberal 
outside shipping orders acting as the sup- 
porting influence. 

Sausage bulls suffered a big 25c loss, 
bulk seiling at $3.75@4.25, a few heavies 
making $4.50. 

HOGS—Receipts of hogs have in- 
creased with a jump at this point, and in 
line with the bearish trend at other points 
prices have been depressed 75c@$1.00 or 
more, medium and heavyweight butchers 
showing the minimum downturn. On to- 
day’s session, bulk of the hogs sold at 
$12.00 for all weights with only packing 
sows removed. Very:few heavy butchers 
were included in the supplies. 

Top price of $12.10 took a few loads of 
selected lights. Packing sows were sorted 
out at $10.25@10.50 and pigs at $12.00 
mostly. 

SHEEP—Fat lambs advanced a quarter 
at the close of last week and this upturn 
is still effective. Bulk of the supplies 
were fat native lambs which cashed at 
$14.75 for better grades with untrimmed 
kinds at $13.75, heavies at $12.00 and 
culls at $10.00. 

Fat ewes are still passing through a 
$5.00@7.50 outlet mostly. 
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It is important that this kind of insulat- 
ing be done properly and that the cork is 
permanently protected against moisture 
so that there will be no loss of heat 
through conduction. 

For the tanks illustrated Crescent 
(100% Pure) Corkboard was furnished 
throughout and was completely installed 
by our erecting force. There are six tanks 
altogether, four of them 16 ft. in diam- 
eter by 14 ft. high and two 6 ft. in diam- 
eter by 5 ft. and 8 ft. high respectively. 


SELLING OFFICES 
New York: 50 Church St. 


1151 Eddy 8st 1200 W. 9th St 
Philadeip) ittsburg 
1042 Ridge Ave. 1331 Penn Ave. 
Baltimore Cincinnati 


503 Munsey Bidg. 
Boston 
45 Commercial Wharf 


sayhes Yop of Se eee eo Pee oe wo 
board by our erecting force. 











Lyndhurst, N. J. 





Crescent Corkboard Insulatiom in progress of erection on tanks belonging to the Pennsylvania Refining Company, Karns City,. Pa. 


Yes, We Insulate Tanks 


They were insulated with three layers of 
two (2”) inch Crescent Corkboard and 
then finished with asphalt, roofing paper, 
asphaltic paint, Portland Cement Plaster, 
canvas and iron bands. 


Many contracts like these are pores 
awarded to us.—The reason is obvious. 


Whatever your insulating problems they 
can be safely placed in our hands. We 
will be glad to figure and quote on your 
requirements. 


United Cork Companies of N.Y. 


AGENCIES 
Seattle Asbestos Factory, 
Seattle, Wash. 
General Equipment Co., 
Charlotte, N. C. 
Federal Asbestos Co., 
Milwaukee, Wis. 
The Brecht Co., 

St. Louis 


PLANT 





Company while in the process of being insulated with Crescent Cork- 
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Chicago Section 


C. M. Bell, 
Jacksonville, IIl., 
during the week. 


of Powers-Begg & Co.,, 
made a trip to Chicago 


Ernest Urwitz, of this Dryfus Packing 
& Provision Co., Lafayette, Ind., was in 
Chicago this week. 


H. P. Doyle, of the by-products depart- 
ment of Kingan & Co., Inc., Indianapolis, 
Ind., was a Chicago visitor this week. 


Charles H. Knight, vice-president of the 
Louisville Provision Co., Inc., Louisville, 
Ky., was in Chicago for a day last week. 


H. M. Shulman, mechanical superintend- 
ent of the Hammond Standish Co., De- 
troit, Mich., was in Chicago this week on 
a hurried trip. 


George W. Field, head of the beef de- 
partment of George A. Hormel & Co., 
Austin, Minn., was in Chicago this week 
calling on the trade. 


Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 46,886 cattle, 11,507 calves, 70,659 
hogs and 59,832 sheep. 


John Hall is getting ready to start for 
French Lick at the end of next week, just 
as the convention begins. John realizes 
that “discretion is the better part of 
valor.” 


Sam Stretch, the spice man, was ob- 
served making wide circles about Chicago 
territory this week. He'll hit the center 
just about convention time. Sam never 
missed one yet. 





C. W. RILEY, Jr. 
BROKER 


2108 Union Central Bidg., Cincinnati, O. 
Previsions, Oils, Greases and Tallows 
Offerings Solicited 








George F. Walter L. Munnecke 
Pine a Munnecke Co. 
Packing House & Cold Storage 
Construction; Cork Insulation & 

Overhead Track Work. 


610 Murphy H H 155 Congress 
Bidg. Detroit, Mich. Street 








H. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, Ill. 


PACKING AND COLD STORAGE 
CONSTRUCTION 





“MP. BURT & COMPANY 


Engineers & Architects 


Consaltation Operating Costs, 
Curing, etc. You Profit by Our 25. Years’ Ex- 
perience. Lower Construction Cost. Higher 





efficiency. 
206-7 Falls Bidg., MEMPHIS, TENN. 


Harry I. Hoffman, vice-president, and 
M. Katz, sales manager, of J. S. Hoffman 
& Co., Chicago, were in New York this 
week attending the National Poultry, But- 
ter and Egg Association convention. 








Sentence Sermons 


Written for THE NATIONAL PROVISIONER 
By Roy L. Smith. 


THE ONLY MAN— 


—Who should not advertise -is the 
one who dares not. 

—Who can keep you down perma- 
nently is yourself. 

—Who fills a position is one who 
more than fills it. 

—Who is entitled to a profit is the 
one who has added to the value 
of the goods. 

—Who wins in an argument is the 
one who keeps out of it. 

—Who can afford to knock his com- 
petitor is the one who has no 
business to lose. 

—Who enoys his success is the one 
who has kept his conscience 
friendly. 




















Provision shipments from Chicago for 
the week ending October 3, 1925, with 


comparisons, are officially reported as 
follows: 
Last Prev. Cor. week, 
week. week. 1924. 


Cured meats, Ibs....17,731,000 17,059,000 18,107,000 
Fresh meats, Ibs. . 40, 797, 000 40, 003, 000 42, 179, 000 
TROL EEE 8,913,000 





Packing House Products 


Oldest Brokers in Our Line 


Tankage 
Bones 
Cracklings 
Hog Hair 





Carcass Beef—P. S. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 


Eight Phones Postal Telegraph Building 
All Working CHICAGO, ILL. 





oa 


8,650,000 10,083,000 , 





Stadler, Levine & Cravin 
Architectural & Mechanical Engineers 
Packing Plants—Refrigeration 


Plans and Supervision 
29 Broadway NEW YORK 








Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 
ARCHITECTS 
ENGINEERS 

Packing House 

Specialists 


$14 Erie Bldg. 
Cleveland, O. 








Bert Cross and Al Eberhart were both 
out of town this week. Wonder if it was 
golf, or just getting ready for the pack- 
ers’ convention? Or maybe it was the 
world’s serious. 


A. C. Schueren, vice-president and gen- 
eral manager of the Vaughan Company, 
Chicago, returned from New York this 
week, where he had gone to meet Mrs. 
Schueren; who spent the summer abroad. 


Prices realized on Swift & Company’s 
sales of carcass beef in Chicago, for the 
week ending Saturday, October 3, on 
shipments sold out, ranged from 7.50 cents 
to 23.00 cents per pound and averaged 
13.42 cents per pound. 


Walter Ray, manager of P. Burns & Co., 
Vancouver, B. C., was in Chicago re- 
cently, but was so busy he did not meet 
all of his many friends here. “Next time 
I hope to have more time, and see every- 
body,” he wrote Guy Fridley. 

James S. Agar, president of the Agar 
Packing & Provision Co., Chicago, was 
operated on last Monday at St. Luke’s 
Hospital. Reports from the bedside indi- 
cate that he is making splendid progress, 
and he is expected to return home within 
10 days or two weeks. This will be good 
news to his host of friends. Life wouldn’t 
be the same without Jim! 

The Louisville Provision Company, Inc., 
Louisville, Ky., had an exhibit of its 
“Southern Star” oven-baked and wine- 
baked hams at the Food Show held in the 
Coliseum in Chicago during the week of 
September 28. The booth was in charge 
of advertising manager McCann, and was 
one of the centers of attraction at the 
show. 

Miss Gudrun Carlson, director of the 
Department of Home Economics of the 
Institute of American Meat Packers, spoke 
at the National Restaurant Association 
convention in Detroit this week on “Meat 
Dishes to Suit the Customer’s Taste and 
Purse.” Needless to say, she made a big 
hit. John C. Cutting, director of the In- 
stitute’s Department of Merchandising, 
also attended the convention and stirred 
up the Detroit retailers. 


a re 


PORK CUTS AT NEW YORK. 


Special Re; a By The National Provisioner 
— Per H. C. Zaun.) 


New York, pated 7, 1925.—Wholesale 


prices on green and S. P. meats: Pork 
loins, 35@37c; green hams, 8-10 Ibs., 26c; 
10-12 lbs., 26c; 12-14 lbs., 26c; Green pic- 


nics, 4-6 lbs., 19@20c; 6-8 Ibs., 18@19c; 
green clear bellies, 6-8 lbs., 29c; 8-10 Ibs., 
28%4c; 10-12 lbs., 28c; 12-14 lbs., 28c; S. P. 
bellies, 6-8 Ibs., 25c; 8-10 Ibs., 26c; 10-12 
Ibs., 26c; 12-14 Ibs., 25c; S. P. hams, 8-10 
Ibs., 25c; 10-12 Ibs., 25c; 12-14 Ibs., 24c; 
18-20 Ibs., 24c; dressed hogs, 21%c; city 
steam lard, 17%4c; compound, 12@12%4c. 


H. ©. GARDNER ¥. A. LINDBEEG 


GARDNER & LINDBERG 


ENGINEERS 














PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 
ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, III. 


Cable Address, Pacarco 





LEON DASHEW 
Counselor At Law 
230 Fifth Ave., New York 
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CANADIAN MEAT TO ENGLAND. 

A movement has been started to estab- 
lish a meat chilling and exporting busi- 
ness from Canada to Great Britain, the 
plan for which has been submitted to the 
British Prime Minister. 

In commenting on the move General 
John A, Gunn, president of Gunns Ltd., 
Toronto, said: 

“The suggestions presented to the prime 
minister bring into the limelight a sub- 


ject to which the Canadian packers have 
given much thought. 


“Already there are ample facilities in 
Canada for slaughtering and distributing 
all the cattle suitable for export for many 
years to come. The difficulty is to 
educate the British public to the value of 
Canadian chilled beef. At the present 
time Canadian stall-fed cattle shipped as 
chilled beef are sold on British markets 
as imported chilled beef in competition 
with Argentine grass cattle. Until this 
erroneous idea is corrected loss on ship- 
ments of Canadian dressed beef will 
continue. 


“Canadian bacon is making an enviable 
reputation in the British Isles, and the 
Canadian packers would welcome an op- 
portunity to cooperate with the home 
government with a view to finding a solu- 
tion of the difficulty Canada is having in 
developing a market for her dressed beef.” 


Bee ees 
TO STUDY MEAT PACKING. 

Among callers at: the office of THE 
NATIONAL PROVISIONER during the week 
were Roy Longstreet and Donald An- 
drews, winners of the two $500 scholar- 
ships in the Institute of Meat Packing, 
University of Chicago, offered by THE 
NATIONAL PROVISIONER. 

Young Longstreet, whose home is in 
Rock Rapids, S. Dak., graduated in June 
from Iowa State College with one of the 
highest averages ever attained in the 
agricultural department. Andrews, who 
hails from St. Louis, graduated from the 
University of Illinois with high honors. 


Both men have an excellent foundation 
for their graduate work in the Institute 
of Meat Packing, where they will tackle 
some*of the major problems of the pack- 
ing industry, and will supplement their 
studies with actual experience at the stock 
yards and in the packinghouses. 


> 


NEW ARMOUR SUPERINTENDENTS 


New superintendents of the recently 
acquired packing plants of Armour and 
Company at Huron, S. Dak., and Fargo, 
N. Dak., are announced. 


William C. McGimpsey, formerly super- 
intendent of the Armour plant at Sioux 
City, has been placed in charge of the 
Huron plant. Frank Good, who has been 
assistant superintendent of the company’s 
St. Paul plant, has been made superin- 
tendent at Fargo. 

Don King has been appointed superin- 
tendent of, the New York Butchers 
Dressed Meat Co. and of Joseph Stern 
& Sons, New York. Mr. King was super- 
intendent of the Stern plant and when 
the superintendencies were combined he 
took over the duties of A. L. Fryatt, of 
the New York Butchers. Mr. Fryatt has 
joined the superintendent’ s staff at Kansas: 
City. 
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BUCKHAM GETS A BIG JOB. 


Henry B. Buckham, well-known in the 
packinghouse field, has been made man- 
ager of the packinghouse industry depart- 
ment of Johns-Manville, Inc., with head- 
quarters at Chicago. This is one of the 
biggest jobs in connection with the equip- 
ment side of the packinghouse business, 
and Henry Buckham’s friends are feeling 
very good about it. 

He is the son of Thomas Buckham, 
former general manager of Morris & Com- 
pany, and one of the veteran figures of 
the industry. Henry was brought up in 
the packinghouse business, and knows 
every angle of it. 

After coming out of the service follow- 
ing the world war, he went with the 
Allbright-Nell Company, remaining with 
them for about four years as sales engin- 


eer. He left them to go with Johns-Man- 
ville, handling the packinghouse business 





HENRY B. BUCKHAM. 


in Omaha and Sioux City territory. This 
summer he was made manager of the 
company’s packinghouse industry depart- 
ment, with headquarters at Chicago. 

His new connection brings him in touch 
with packers in 31 states, and it is hardly 
necessary to add that he is well received 
wherever he goes. He is an engineer of 
high standing, and his packinghouse ex- 
perience gives him an opportunity to be 
of service to the industry such as few 
men in his position can have. 

RES EES 
VETERAN CATTLE BUYER PASSES. 

Eugene Arthur Tamblyn, for many 
years one of the best known cattle buyers 
in the Chicago Stockyards, died this week 
after a lingering illness. Mr. Tamblyn had 
been an employe of the cattle buying de- 
partment of Swift & Company for more 
than 27 years, starting as an office boy. 
For some time he had been an assistant 
to Wellington Leavitt, head. buyer. 

Mr. Tamblyn had a wide experience. 
During the war he was. sent to South 
America, in connection, with the cattle 
buying. At one time he also was in 
eg ag He returned to this country 
in pety, 19 

Mr. Tamblyn was forty-four years old 
and is survived by three sisters, Mrs. 
Louis Herrick, Mrs. Harry Schaaf, and 
Miss Rebecca Tamblyn, and two brothers, 
George and Robert, of Kansas, City. 
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CHICAGO LIVESTOCK. 














RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Sept. 28....... 32,162 5,163 46,025 8,860 
Tues., Sept. 29...... 12,891 3,040 26,467 17,113 
Wed., Sept. 30...... 12,299 2,735 16,343 25,012 
a Ne are 10,496 2,589 26,0384 23,166 

Whi, Oe De ccinsscies 4,350 675 2,726 15, 
Bat., Oct. 3... sss. 1,871 421 8,476 4,138 
Total last week......74,069 14,032 138,071 110,816 
Previous week....... 61,000 14,985 97,188 646 
WOE Gs sinino nas acs de 56,516 11,932 87,401 127,820 
Two years ago....... 61, 12,350 149,156 131,045 

SHIPMENTS. 

Mon., Sept. 28...... 4,812 578 9,496 3,983 
Tues., Sept. 29...... 4,927 654 1,876 7,897 
Wed., Sept. 30...... 5,252 511 2,959 6,341 
Thet., Oot, Le cecsces 278 5,502 10,075 
Fri., te SR 3,032 314 7,667 8,771 
SRis “OOt. Bis scwadcs 488 101 1,422 1,278 
Total last week.....22,019 2,488 34,022 38,345 
Previous week ...... 17,405 1,896 380,137 29,888 
OSE BOO. caiicscccvics 17,455 T31 29,005 70,308 
Two years ago....... 23,526 2,324 34,770 77,208 


Receipts at Chicago Stock Yards thus far this year 
to October 3, with comparative totals: 


1926. 1924. 
Oatthe occ cccccccccesccccccunce 2,167,465 2,252,940 
CBIVOR crnccccccvcccsscccios 663, 602, 
BE a case hee sarees seus ei 5,994,086 7,320,177 
BREE oo. cc ccccccccvccccccsces 3,024,088 3,064,044 


Combined weekly hog receipts at eleven markets 
for week ending October 3, with comparisens: 


Week. Year to date. 
Week ending October 3........ 520,000 22,788,000 
Previous week ...........+++++ 490,000 nev eenss 
Corresponding week, 1924....... 440,000 28,017,000 
Corresponding week, 1923...... 620,000 28,092,000 
Corresponding week, 1922...... 514,006 21,431,000 
Corresponding week, 1921...... 423,000 21,594,000 


Combined receipts at seven markets for the week 
ending Oct. 3, with comparisons: 


*Cattle. Hogs. Sheep. 

Week ending Oct. 3..... 323,000 429,000 320,000 

Previous week .......... 280,000 346,000 329,000 

Evaeons wn ans son bamiad 291,000 836,000 375,000 
MOE alot on cop became xaos 280,000 508,000 356, 

LEC ar 386,000 318,000 

) [ORAS ER peas” 250,000 346,000 


298,000 
Combined receipts at seven points for 1925 to Oct. 
3, 1925, with comparisons: 


*Cattle. Hogs. Sheep. 
Bc avitaivds vex sicd 7,788,000 19,311,006 7,874,000 
Racin eo aves cpand 7,924,000 23,009,000 8,289,000 
ME Ks hike oe cay 8,232,000 23,207,000 8,181,000 
BEE isn't caas cxohe 834,000 17,306,000 7,463,000 
WE aici aasacs baa o 6,732,000 16,781,000 9,044,000 


ane at Omaha, St. Louis and St. Joseph counted 
as ca 

Chicago Stock Yards receipts, average weight and 
top and average prices for pyar — eom parisons: 


Number  walghit-- Belabeni- 
¢ received ibs 
*Week ending Oct. 3..... 138,600 246 $18.90 $12.60 











VERE. WOOK hci vncccus 97,188 251 14.25 12.95 

EERE ICP 87, 243 4#411.356 10.15 
TE ai'v'ns wd eed.e hes 0k Kae 149,156 243 8.55 7.70 
WE bo oNicies PcAceudenpaves 128, 244 10.45 8.95 
Tins Jack ccsteib coeenes 119,131 246 8.70 7.65 
BE fan's cvs okaves sot eeme 84, 241 «416.25 14.95 
Average 1920-1924........ 113,700 248 §11.05 $ 9.90 


*Saturday, Oct. 3, estimated. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 








Cattle. Hoge. Sheep. Lambs. 
*Week ending Oct. 3.. -_ - $12.60 § 6.85 ° 7 10 
Previous week.......... 12.95 6.85 4.60 
WOE Soon oeR CA Sete wean 10.10 10.15 6.00 is. 10 
Ee epee 10.30 7.70 7.10 .12.90 
Bg Svstieing Na aten cane 10.65 8.96 6.20 13.80 
PE orci tactven hsgacauas 8. 7.65 4.65 8.60 
TS wh ces stnccecuenene 14.80 14.05 645 12.75 
Average 1920-1924....... $10.85 $9.90 $6.10 $12.25 
Following is given the net supply of Boog os hogs 
and sheep for packers at the Chicago Stock Yards: 
Cattle. Hogs. Sheep. 
*Week ending Oct. 3....... 51,400 108,100 64,600 
Previous week ..........5. ¢ ,061 55,758 
FOE bh Sc'e's CERF 4 Sod eve state 39,061 57,796 57,504 
MEE ci ea:dic ow ivickdesovese 37,833. 114,386 53,837 
DD kis ive Sock ye ee'ntocwacael 52,479 115,561 57,449 


*Saturday, Oct. 3, estimated. 


Chicago packers’ hog slaughters for the week end- 
ing Oct. : 3, 1925: 


Roberts & 
Miller & Hart 

Independent Packing Co..........+«s+« Sd eke 
Brennan ‘ 








years ‘ago 
‘Por Chicago livestock prices see page 38.) 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 


Fased on Actual Carlot Trading, 
October 8, 1925. 


Thursday, 


Green Meats. 


16-18 Ibs. 
18-20 Ibs. 
Boiling Eg SOE run) 
16-18 Ibs. avg. 
18-20 Ibs. avg. 
20-22 Ibs. avg.... 


Bellies—(square cut and seedless) 
6- 8 Ibs. avg. 
8-10 Ibs. ave. 
10-12 Ibs. avg. 
12-14 Ibs. avg. 
B4-16 UDS.. QVB.o0.icccccccccccccccsccsess @23 

@ 





Dry Salt Meats. 


PURE VINEGARS 











FUTURE PRICES. 
Official Board of Trade Range of Prices. 
SATURDAY, OCTOBER 3, 1925 


Open. High. Low. Close. 
LARD— 
er 16.40 16.65 16.40 16.62% 
Nov - +. -15.95 16.17% 15.95 16.07% 
CLEAR BELLIES— 
Oct. cccccee 18.40 18.50 18.40 18.50 
SHORT RIBS— 
ere S| 16.55 16.50 16.50 
MONDAY, OCTOBER 5, 1925. 
Open. High. Low. Close. 
LARD— 
i. concen 16.60 16.60 16.25 16.474%4b 
ere 16.00 16.00 15.5714 15.70 
ee 14.77% 14.77% 14.55 14.65b 
ro 14.42%-45 14.45 14.27% 14.32% 
May vee 004.25 14.25 14.12% 14.17% 
ULEAR BELLIES— 
J as 18.50ax 
Be. cueokslenets 16.57 %4ax 
SHORT RIBS— 
DER; wisnsee 16.35 16.35 16.30 16.30 
TUESDAY, OCTOBER 6, 1925. 
Open. High. Low. Close. 
LARD— 
eee 16.40-37% 16.55 16.25 16.55ax 
WOR vcccse 5.50 15.80 15.42% 15.75ax 
Dec. .. sss» 14.62% 14.72% 14.55 14.72%b 
SS 14.27% 14.37% 14.20 14.3744b 
eee 14.10-021%4 14.22% 14.00 14.22% 
CLEAR BELLIES— 
OME, a coccun anes i -ceae ar 18.40ax 
NOV. ...+0-+16,25 16.25 16.25 16.25 
SHORT RIBS— 
Oct. ss Ajus¥ en» 16.30ax 
WEDNESDAY, OCTOBER 7. 1925. 
Open. High. Low. Close. 
LARD— 
OM ncccent 16.47144-60 16.70 16.42% 16.45ax 
ery »80-85 15.85 15.47% 15.50ax 
o<sasian 14.72% 14.72% 14.4244 14.42% 
Jan. .......14.40 14.40 14.07%  14.071%4-10b 
ee 14.25 14.25 13.95 13.95 
CLEAR BELLIZS— 
Oct. .......18.10 18.10 17.60 17.60ax 
Nov. .......15.50 15.50 15.50 15.50 
SHORT RIBS— 
Ser 16.20 16.20 15.87% 15.87%ax 
THURSDAY, OCTOBER 8, 1925. 
Open. High. Low. Close. 
LARD— ° 
GE’ wtadeve 16.25-20 16.25 16.00 16.02% 
es wesasad 5.30-20 15.30 15.02% 15.07%b 
Dec 14.30-25 14.25 14.20 14.20b 
Ph, apacgen = 95-85 13.95 13.82% 13.92%ax 
B.. wacsaaes 3.62% 13.72% 13.62% 13.72% 
PS. sekcees is, 75-70 13.7744-80 13.70 13.77%b 
CLEAR 
Ost. ccccses 17.00 17.00 17.00 17.00 
SHORT RIBS— 
ARES ES 15.60 15.60 15.12% 15.25b 
FRIDAY, OCTOBER 9, 1925. 
nie Open. High Low. Close. 
See: 16.00 16.00 15.75 15.82% 
is «csosas 14.80 15.02% 14.80 15.02% 
sasetils 14.05-10 14.27% 14.05 14.2744b 
Se 13.87144-82% 14.05 13.80 14.05b 
SS cenehale 80 13.72% 13.85b 
May 118.70 13.95 13.67% 13.93b 
OLEAR ‘BELLIES— 
aniston ne 16.87 %4ax 
Nov. Jebns vac box 15.50n 
SHORT 
ee: 15.25 15.42% 15.25 15.42%4b 
a ee 


DANISH BACON UP IN LONDON. 


Danish bacon in London at $31.14 per 
100 Ibs. reached a new high level during 
the week of September 30, according to 
cabled advices from E. A. Foley, Amer- 
ican Agricultural Commissioner there. 
American and Canadian supplies were not 
officially quoted. 

Receipts of hogs were also somewhat 
heavier than for the preceding week. 








H. G. S. 
Packing House White Paint 
Harry G. Sargent Paint Co. 
502 Mass. Ave.. INDIANAPOLIS, IND. 
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CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago packers 
for the week ending Thursday, October 











8, 1925, with comparisons, were as fol- 
lows: 
Week Cor. 
ending Prev. week, 
t. week. 1924. 
Armour & Co............ 7,822 9,132 4,641 
Anglo-Amer. Prov. Oo... 4,878 3,251 3,609 
Swift & Co......ccceees 8,903 7,534 5,688 
G. H. Hammond Co..... 5,207 4,044 2,966 
Morris & O©o..........+. 8,582 7,889 5,294 
Wilson & Co...........- 8,307 9,532 4,667 
Boyd-Lunham & Co...... 3,375 3,479 4,695 
Western Pkg. & Pro. Co. 7,700 6,070 7,400 
Roberts & Oake......... 5,580 3,642 2,541 
Miller & Hart........... 4,150 3,976 1,557 
Independent Packing Co. 6,332 6,684 4,038 
Brennan Packing Co.... 6,170 5,965 4,696 
Agar Packing Co........ 1,240 1,563 200 
BEE 3 isa igeik. ee 78,246 72,761 51,992 








CHICAGO RETAIL FRESH 












Beef. 
No.1. No.2. No. 8. 
Rib roast, heavy end.......... 35 25 12 
Rib roast, light end........... 45 30 20 
Chuck roast........eseeees ocoe ae 20 14 
Steaks, round...........eeeee. 50 40 20 
Steaks, sirloin, first cut...... 50 35 22 
Steaks, porterhouse............ 65 40 25 
Steaks, 4 OS bepebneneen 28 25 18 
Beef stew, 20 18 12% 
Corned briskets, , evcce Ot 22 18 
Corned plates............. coves 40 12 10 
Corned canes, boneless........ 25 22 18 
Lamb. 
Good. Com. 
papa oveeeccece eerery yy 4 21 
owe osscccsscsecuscossccsssces 12% 10 
Chops, 8 inc btenewcet-ecdees ae 10 
Chops, rib and loin.............. © Je 
Mutton. 
DN dcaestdescuncp 2“ 
BStEW .ncccccccccce 10 
Shoulde: = 16 
Gass, ey and loin. soe 80 
Pork. 
Loins, whole, 8@10 Aavg.........eseeeeeees 36 @38 
Loins, whole, 10@12 avg............ chisisewe 32 or 
Loins, whole, 12@14 avg.........seeeee0. 28 30 
— whole, 14 and over..........ee+ee0-- 24 @26 
SEE. caveken chgpesocete 060000009 hessees . @% 
Shoulders PTITTTiTTiTiT Tritt bevesae @2 
PE. babe assnctedanrecvtogs eves ,omuoninee @28 
Ss  cpbhedndned cose sb ed et ouren case. t 25 
Leaf lard, EMAMENILS snes ccscncscks pees 22 
35 
22 
35 
18 
24 
ets eee 50 
Rib and loin Chops. ......sccccccccecsececs 40 
Butchers’ Offal. 
6 
8 
50 
19 
15 
12 
_CURING MATERIALS. 
Bbls. Sacks. 
Double refined saltpetre, gran., L. C. L... 6% 6% 
GCrystals .ccccccccccccccs One eeedonccece 7% ™% 
Double refined nitrate of soda, f. o. b. 
le es a es a UD Shkacccedavcces 8% 8% 
Less > a gf carloads, granulated........ 4% 4 
IEE nnticbicosccnsdcees ccccsccoce OY 5 
Kegs, 100@i30 ibs., 1c more. 
Boric acid, in carloads, powdered, in bbls. 9 8% 


to powdered, in bbis., in 5-ton 
GOD GE RIND. on ocne cos dcccisccceccecce OE 9% 


In bbls. in less than 5-ton lots ........ 9% . 10 
Borax, carloads, powdered, in bbis......... 5 4% 
In ton lots, gran. or powdered, in bbls... 5% 5 

Salt— 
be ag car lots, per ton, f.0.b. Chicago, 


LOGE ERG ala ccs oi vs weshannsehsceve sense VS 3000 


Medium, car lots, per ton, f.0.b. Chicago, buik 9.10 


Rock, car lots, per ton, f.o.b. Chicago ...... 7.30 
Sugar— 
Raw sugar, 96 basis. .-.........-seeceeeees @4.12 
Second sugar, 90 basis...... SGN Sencnas @8%c 
op. Sa testing 63 to 65 combined sucrose 
Standard ae f.o.b. refiners (2%).. @5.20 


Plantation granulated, 
leans (less 2%) 


f.0.b. ~~ Or- 


@4.90 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 
Carcass Beef. 









Week ending Cor. week. 
Oct. 10. 1924. 
Prime native steers.........18 @23 18 @19 
Good native steers.......... 17 @20 16 @17 
Medium steers ........eees. 12 @18 13 15 
Heifers, 000 ...ccciccvcces 13 @20 13 18 
GOD 6 ivesicaesrvvesstvescs 8 @l14 7 11 
Hind quarters, choice....... ¢ @24 
Fore quarters, choice........ 17 @13 
Beef Cuts. 
Steer Loins, No. 1.......... 50 32 
Steer Loins, No. 2.......... 43, 28 
Steer Short Loins, No. 1.... oie 44 
Steer Short Loins, No. 2..... 40 
Steer Loin Bnds (hips).. @31 23 
Steer Loin Ends, No. 2...... @30 @22 
Cow Loins ......... ce aiure 20 18 22 
Short 2 a ns 26 pz) 80 
Cow. Loin Wnds (hips)...... 16 7 
Steer Ribs, No. 1...... dene 32 21 
Steer Ribs, No. 2............ @30 20 
Cow Ribs No. 1........++-- @20 23 
Cow Ribs No. 2............ @20 16 
Cow Ribs No. 8........ een 12 9 
Steer Rounds, No. 1......... 17 14 
Steer Rounds, No. 2......... 16 13% 
Steer Chucks, No. 1......... @1 11 
Steer Chucks, No. 2........ @12 @10 
Cow Rounds ............ Rs @13 11 
Cow ORG wcccessccescces @ 9% 8 
Steer Plates ........seeeece 12% 9 
Medium Plates ............ 9% 9 
BrIeKete NO, Lie scs coscsoscs on 15 
wketes No. 2...ccccccceces @16 @12 
Steer Navel Ends........ wes @ 9 @ 6 
Cow Navel Ends............ @i7 @ 5 
Fore Shanks ...... caspvrees @ 6 5% 
Hind Shanks ...... hneeeen we @ 5 5% 
MID. wc ciiedewncncccceccesces @22 20 
Strip Loins, No. 1, boneless. @b65 $30 
Strip Loins, No. 2 sGeeceseewe 60 50 
Strip Loins. No. 3........-- @40 $35 
Sirlein Butts, No, 1........- 36 30 
Sirloin Butts, No. 2......... 25 20 
Sirloin Butts, No. 3........ @18 18 
Beef Tenderloins, No. 1..... ag 70 
Beef Tenderloins, No. 2...... 65 ee 
Rump Butts .......ecceeee- 17 17 
Plank: Steaks ....ccccceeres @li 17 
Shoulder Clods .........+.-. @1 15 
Hanging Tenderloins Cie ae @10 10 
Beef ies as 
Brains, per Ib..... akoesesees 9 § 9 
TONBGCS 2. ccscecs eocecccces 29 30 29 30 
Sweetbreads ....... evccee 35 38 42 
Ox-Talil, per Ib......cccccsee 8 @9 8 @10 
Fresh Tripe, plain.......... @4 Ss 
Fresh Tripe, H. C.......+++- @ 6% 6% 
WOES wcccce pestespucccee Se 8 @9 
Kidneys, per ‘tb: eeeeee 94%@10 @s8 
Choice Carcass 17 19 
Good Carcass 13 16 
Good Saddles 20 26 
Good Backs ... 8 12 
Medium Backs . 5 8 
Brains, each 8 9 
Sweetbreads 58 52 60 
Calf Livers ........s00- oeee-36 @37 32 @35 
Lamb. 
Choice Lambs .. 29 or 
Medium Lambs . 7 21 
Choice Saddles . @32 @26 
Medium Saddles @30 24 
Choice Fores ... @24 18 
Medium Fores ... @23 @16 
Lamb Fries, per lb.. @31 31 @32 
Lamb Tongues, each 4 @13 @13 
Lamb Kidneys, per !b...... @25 @25 
Mutton. 
Heavy Sheep ......ccccscee- @10 @i7 
TASH BHROD: s.. ci cviesccccecs @16 @12 
Heavy Saddles .........+++++ @13 @10 
Light Saddles .........+..+. @18 14 
Heavy Fores ......scesseeee @i @ 6 
Light Fores ......seeseeees @13 9 
Mutton Legs ......--eeeeeeee @20 16 
Mutton Loins .........se8+- @16é @i5 
Mutton Stew .....--seeeeees 8 q 
Sheep Tongues, each........ 138 13 
Sheep Heads, each ......... @10 @10 
Fresh Pork, Etc. 
Dressed Hogs .......sseee00- @18 @l1i 
Pork Loins, 8@10 Ibs. avg... @28 30 
Teeaf Lard oe ccdeccccccccesss @19 19 
TONGOMIOM:. 6 s.cs'0 000s cicsucees 48 50 62 
Spare Ribs ......eeeeeseeee 17 15 
p Parr rere eel 24 @25 @25 
POON Sab i in cdsensetictkeews @12 @l11 
Es bas tabs r05.0450> oS RR sins @15 @10 
BNOUS ncccccccscccccvcsces @ 8% $3 
Pigs’ Feet ..... as sdySeuwaves @ 5% Q 6 
Pige’ Heads ....ccccscdccces @ 9 @ 7% 
Blade Bones ...... ining $4.06 16 $ 9 
Che Meat ..cccccccccccess 16 11 
Skinned Shoulders .......... 19 @'3% 
Pork Hearts ......ceseeeese 9 7 
Pork Kidneys, per Ib....... @ 8 ¢ g 
Slip Bones ........- woneriess 9 9 
Tall BOn€S ..cccccoccccvcese 12 @ 9 


DOMESTIC SAUSAGE. 


Fancy pork sausage, in 1-lb. carton........ @32 
Country style sausage, fresh in link....... @24 
Ceuntry style sausage, fresh in bulk....... ore 
Country style sausage, smoked......... hide 26 
Mixed SRUGKGS, TRUM... 6. cccsccccccscccces . @is 
Frankfurts in pork casings.............+-- @17 
Frankfurts in sheep casings..........++++. @21 
Bologna in beef bungs, choice............ @17% 
Bologna in beef middles, choice.......... @18 
Bologna in cloth, paraffined, choice...... @16 
Liver’ sausage in hog bungs............-+ @23 
Liver sausage in beef rounds....... ennegua @13 
ME GIR oe bce A cas esedeacadacevevcsces @15 
New England luncheon specialty.......... @29 
Liberty luncheon specialty........+-...++- @22 


TONZUC SAUSAGE ....ccccccccccevcccseseccs 
BlOOd SAUSAGE 2. ccccccccccccccccccccccvccs 
Polish sausage 
Souse 


Minced luncheon specialty.........ssseeees gs 


DRY SAUSAGE. 


Cervelat, choice, in hog bungs............+- 
Cervelat, new condition, in hog ‘bungs ce eee'e 
Cervelat, new condition, in beef middles... 
‘Thuringer racy Nev ecarevevesetonasenee 
OE ce ccccsccccccccveccecvecces coceccces 
Holsteince avetsaces PPPTTTTTTTTTTT TTT TTT 
C. Salami, choice...... eccccceces 
hisgo Salami, choice, in hog “bungs....... 
B. ©. lami, new condition...........++. 
Frisses, choice, in hog middles...........+ 
— Cad 1 


Seow eereeeeresesesseses 


Pepe’ Soove Copecrovcccccesoccoes 
hortadella, new condition........ss0cssse- 
Capico! égc0sene eeecrecceeccccocesscocese 


Italian ‘ela’ MAMS. ooo cccccccscccsccccccces 
Virginia style DAMS. ...cccccccccccccccccce 


SAUSAGE IN OIL. 
Bologna — sausage in beef rounds— 





Small tins, 2 to cra Besse nee sayntene nes ons ED 
Frankfurt style sausace in sheep ‘casings— bed 


all tins, 

ge FT OO GRRE 6 bic ccs ccccccctcccccccce OHO 
Smoked link sausage in pork casings— 

Small tins, 2 to crate......cccccseccsscecees 250 

Large tins, 1 to crate.......ccecceccceeceees 8.50 


SAUSAGE MATERIALS. 


Regular pork trimmings...............++++ 
Special lean pork trimmings. 
Extra lean pork trimmings 
Neck bone pork trimmings. 
Perk = meat......+. 











Pork 
Fancy boneless “bull ‘meat “(heavy) 
Boneless chucks ... 
gs meat 
No. 1 beef trimmings. 
Beef hearts ......... 
Beef cheeks, trimmed........ ant 
Dr. can cows, 300 ‘bs. and w ea @ 







AADARVHDHOO 
x eR RR 


~ 


DO. cccccvccecseccoese -. 34@ 
Cured pork tongues (can, trm.) -.14%@15 
(These are prices to wholesalers, on material packed 
in new slack barrels for shipment.) 
SAUSAGE CASINGS. 
(F. 0. B. CHICAGO.) 
= rounds, ye eerey 180 sets per tierce, 


WOE. cvcccdccesccicsveccececcecscenesve 20% 
Beef rounds, export, 225 sets per ae 

POP BEC .cccccccccadccccecoccecece @35 
Beef middles, “110 sets per ‘tierce, per’ set @1.85 
Beef bungs, No. 1, 400 pieces per tierce, 

POF PRCCO nc ccsccccccvvccrsccccccccevece @23 
Beef bungs, No. 2, 400 pieces per tierce, 

Per pleCe .....ncccccvcccsccccsccecccees 17 
Beef weasands, No. 1, per piece..........-- 17 
Beef weasands, No. 2, per piece.......... 

Reef bladders, small, per d0z.........+--+ @1.50 
Beef ema ng medium, per pee hase Segoe 1.95 
Beef bladders, large, per doz. semeeece 2.00 
Hog casings, medium, f. 0. 5. per an @1.75 
Hog casings, narrow, f. 0. s., per Ib.. @3.00 
Hog middles, without cap, per set......... @l17 
Hog middles, with cap, per set........+.+.. @19 
Hog bungs, eCxport........ccccccccccseeees @34 
Hog bungs, large, prime........seseeseees e 24 
Hog bungs, medium.......csesseeeccsees eo 19 
Hog bungs, small, prime.........+-ss00+ ore 10 
Hog bungs, narrow........eeeeeeees eeeecece 5 
Hog stomachs, per plece........sssseeeeee @ 8 


VINEGAR PICKLED PRODUCTS. 


Regular tripe, 200-Ib. BR aan ticesennicaies soves 14.00 
Honeycomb tripe, 200-Ib. Shauans edge a0 0060 Gee 
Pocket honeycomb tripe, so ib. Dh iccessviic - 18.00 
Pork feet, RD. WBN. c ove ccdtcccneceses coccece See 
Pork tongues, 200-Ib. DDI.......---eeeeeee oe 04 


Lamb tongues, long pi MOOD. BBN... LI I 48:00 


Lamb tongues, short cut. 200-Ib. WSs ovt-es -- 57.00 
BARRELED PORK AND BEEF. 

, Mess pork, regular........sseeseeeeeeeeeeeens 38.00 
Family back pork, 20 to 34 ‘Pieces wed eevab.ou® 43.00 
Family back pork, 35 to 45 pieces.........+++ 44.00 
Clear back pork, 40 to 50 pieces............--- 40.00 
Clear plate pork, 25 to 35 pieces.........-- 36.50 
Clear gre pork, 35 to 45 pieces.......++.++++ 34.50 
Brisket — wns bees eevee’ Pas eaes eeucedvcesec 41.50 
Bean POrTk 2... ceccsccccceecccscccssesseers 30.50 
Plate heel ....ccccccvcccccccccssvscscsscccces 22.00 
Extra plate beef, 200 Ib. bbis. a Bibcle ime absde as ee 24.00 

COOPERAGE. 
Ash pork barrels, black tron hoops.....- 55@1.57% 
Oak pork barrels, black iron hoops....... LTR, 77% 
Ash k barrels, galv. iron hoops. -- 2 aL 
White oak ham tierces........seeceeeeee 2.7 
Red oak lard tierces..........seeeeeeee 215 2.1% 
White oak lard tierces.........+++ eviewent 2. 
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OLEOMARGARINE. 
Highest grade natural color animal fat mar- 
garine in 1 lb. cartons, rolls or —- 
EO CRORES nas ccccctiennesessdacteedans @26 
White animal fat margarine in 1 Ib. ‘car- 
tons, rolls or prints, f.o.b. aoa Pine gemae @24% 
Nut margarine, 1 lb. cartons, f.o.b. Chicago @22 
(30 and 60 lb. solid packed tubs, 
le per lb, less.) 
Pastry oleomargine, 60-lb. tubs, f.o.b. Chicago @17 
DRY SALT MEATS. 
Co eg rer re er @18% 
i PE SR Dian 6c tia dancin mea Gakad ke Siee 18% 
Short clear middles, 60-lb. avg........ aovas 18% 
Clear bellies. 14@16 Ibs... ......cccccccees 20% 
Clear bellies, 18@20 Ibs...........ceeeeeee 20 
Clear bellies, 25@80 Ibs.........cccccccecs 19% 
Rib bellies, 20@25 RR PO PERE s PEO 19% 
Rib bellies, 25@30 Ibs........ccccsccccccces 
Wat DaGME, LOGS WRG. 6.00. cc cwsctccceseee 17% 
POS BRCM, TENS TOG. 00 ccc sccccccccecvacce 17% 
MOS ROGERS, TAGIS TOs. occ ccccaeccsience wee 18% 
aw plates Pebeeaseaetesecccheceae eecee 16% 
Seelcneeetac DRiebse bade cdeskuadaawatbels 12% 
WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 14@16 Ibs. 30 
Skinned hams, fancy, 16@18 Ibs. . 31 
regular hams, 12@16 ibs 29 
Picnics, 6@8 lbs. .........0.. . 20 
Stan bacon, 4@8 Ibs.. 33 35% 
Standard bacon, 10@12 Ibs. 34% 
Standard bacon, 12@14 Ihe. @32% 
strips, 6@7 Ibs........... 33 
Cooked hams, choice, skin on, surplus fat 
off, smo Gets eeeacetocedcensund song @42 
Cooked hams, “choice, skinned. us fat 





off 
Cooked hams, choice, skinless, | surplus fat 


Cooked *picn! ics, skin on; surpias fat off.... eI 










Cooked picnics, skinned; surplus fat off.... 
Cooked loin roll, SMOKE. ......-cscee Seoee 


ANIMAL OILS. 





Lg ee ee ee -19 
Extra winter strained ‘He Tae 
Extra lard oil ....... 14 14% 
Extra No. 1 lard -13 13% 
No. 1 lard oil.. -12%@13\% 
No. 2 lard oil.. 12 13 
Pure neatsfoot oil. rts 15 
Extra neatsfoot oi 13 13% 
No. 1 neatsfoot oil .124%@18 
ROHR CHENG Oly oo. 5ncccaccsicetcccesages 13 13 
LARD ene 
Prime steam, cash tierces.. 16.57 
Prime, steam, loose........ b bart 
ROOR: COW vo cvcccedeccsvcetecesss ° 16.62 
Neutral lard ..... Acudeesigbecssonestesee 19.75 
LARD (Refined). 
Pure lard, ered rendered, per Ib....... 17.50 
Pr. | RP yet eee oe 17.50 
Compan .occevcesscscc + atn abe eevevceces 13.00 
OLEO OIL AND STEARINE. 
Chee, 0 Ces inks in aaass Nh ae NS é 15 16 
BEG SHORE 5 of cscl Soe ces woas culeate esta rt 15 
Ss. ek 2 Perr ee m7 144% 
Pete, Wie. 9 ee: hes iicccccvcacscécees 13 ais 
BOs S WRO Was 6s cke dees titan aviscatatee 13 12% 
Prime oleo stearine, edible.............+++ 16% @17 _ 
TALLOWS AND GREASES. 
Edible tallow, under 2% acid, 45 titre....104%@ll1_ . 
Prime Pkrs. MOT « cnccvcestocccssens 10% 
No, 1 tallow, beans 10% oF ane "42 titre: : OR@ of 
No. 2 tallow, basis 40% f.f.a. titre. ..: 8%@ Hrs 


—_— white grease, max. 4% acid, loose, 


MEO. nnn who 4000 nega nas ct nuphaanaceen 13% 
B-White ase, max., &% acid.........-.. 94@ 9% 
Yellow grease, 12-15 f.f.a......... BERS «- 9%@ 9% 

. Brown grease, 40 f.f.8......ccceceeseeecees 8%@ 8% 


VEGETABLE OILS. 
Crude cotton seed oil—in tanks f.o.b. Val- 






OOS GORMEG: «cece diaceiedesccesericsvesiga 8%@ 8% 
White yr RY in bbls., c.a.f. Chicago. -124%@12% 
Yellow, deodorized, BM WEBB occc cc ccccbaces aie e's 
Soap stock, 50% f.f.a. basis, f.0.b. mills. 3% 
Corn oil in tanks, f.0.b. bDbls........+-.066- 95%@ 9% 
Soya bean oil, sellers tank f.0.b. coast...... @11% 
Cocoanut oil, sellers tank, f.o.b. coast..... 10%@11% 
Refined in bbls., c.a.f. Chicago............ 13% 

FERTILIZERS 
Blood, gTOUMA *.....ccccccccccccccscvceses 4.25@ 4.35 
Hoodimeah ove ccincc cccccescsdesccccsiooges 3.50@ 3.65 
Ground tankage, 10 to 12%.....--++seees 4.00@ 4.25 
Ground tankage, 6 to 9%.......-+seeeeee 3.25@ 3.50 
Crushed and unground tankage .......... 2.75@ 3.00 
Ground raw bone, per tom.............++29. 32.00 
Ground steamed bone...... bcodecnsip’ ae 25. 29.00 
Unground steam bone..... o0ckeces eran - -20.00@23.00 
Unground bone tankage.......s.0ss00 -- 18, 20.00 
HORNS, HOOFS AND BONES. 

No. 1 horns, 75 lbs. average...........- 250.00@275.00 
No. 5 bees, 40 Ib. average............ 175. 1200.00 
No. 3 horns......- syeedsededseeege ee 125.00 
Hoofs, black” and striped.....+..0+.0++ 45. 00 
Hoofs, white..........+. sascace 70. 75.00 
Round aie Sica i Ee q 100.00 
Round shin bones, lights and med. 55. 65. 

Heavy flats ...... ay 50. 55.00 
Light flats ....... 45. 50.00 

igh bones, heavi 90. 100.00 
Thigh bones, lights and med 85. 90.00 
But id ac cnurevcs kaesaadiceweds 60.00 


Note—These quotations apply to No 1 La nigpsoe | 
which must be assorted, tren’ oom oe 
cracks, hard and clean, ee as to cut ——_ 
Packed in double bags and carioad lots. 

on unselected stock will be found in pacdingbouse 
By-Products Markets’’ reports on another page. 
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Habits of Meat Consumers 


Government Survey Studies Fac- 
tors Which Affect Them 


Most retail meat dealers know pretty 
well what their customers demand. 
They know what classes and grades of 
meat their trade wants, how the de- 
mand fluctuates and about what to ex- 
pect as the seasons change. 


They do not know, however, why 
demand falls along certain lines, or 
what causes fluctuations. 


In its survey on the retail meat in- 
dustry, the U. S. Department of Agri- 
culture set out to find, among other 
things, the reason for these changes...’ , 


It was found that the housewife is 
the chief meat. buyer of the household, 
and that 56 per cent went to the meat 
market personally to shop. Only ‘24 
per cent telephoned for meat. 

Most housewives patronized the 
store nearest their home, although a 
large proportion stated that they passed 
more than five shops to deal with the 

market they were used to. 

Part 3 of the Department’s study dealt 
with consumer demand. Factors influencing 
it, effects of advertising, etc., were deter- 
mined. This section of the report was made 
by Lawrence A. Adams, Associate Economic 
Analyst. 

Realizing the need for such a survey, the 
National Live Stock and Meat Board was in- 
strumental in securing from Congress the 


appropriation necessary for the carrying on 
of this important study. 


Previous installments of this report have 
appeared in THE NATIONAL PROVISION- 
ER of June 20, 27, July 4, 11, 18, August 1, 
8, 15, 29 and September 12, 1925. 


This report was made by W. C. Davis, of 
the U. S. Bureau of Agricultural Economics, 
assisted by K. B. Gardner and L. A. Adams. 


Consumer Meat Demand 


Consumers’ habits and customs of pur- 
chasing, quantities consumed, frequency 
of serving, effects of advertising, and 
other characteristics of the consumers 
have a direct influence upon meat pur- 
chases. Retailers consciously or uncon- 
sciously conduct their business to reach 
their customers best. 

Recognizing the importance of securing 
the customers’ points of view, it was de- 
cided to carry the investigation to the 
housewife and secure her experience and 
opinions about the purchasing and the 
consumption of meat. Interviewers were 
trained to secure the desired data from 
the housewives and a questionnaire was 
prepared upon which to record all the 
answers secured. 

What 4,000 Housewives Say. 

Interviews with 4,080 housewives in 13 
cities have furnished the basic data for 
the consumer demand phase of the in- 
vestigation of the retailing of meat. 

Painstakinng and detailed analysis is 
necessary in order to secure conclusions 
from some of the questions. For this rea- 
son the present report, which has been 
prepared immediately upon receipt.of the 
original data, contains discussions of only 
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etail Section 


the few outstanding subjects treated in 
the questionnaire. 

Sectional differences, racial and national 
characteristics and greater concern in 
methods of purchasing are among the 
subjects which will be covered in thé final 
report which, according to present plans, 
will: be issued upon thorough analysis of 
the basic material. 

Data from the following cities are in- 


cluded in this report: Baltimore, Md., 
Philadelphia, Pa., Pittsburgh, Pa. New 
Haven, Conn., Minneapolis, Minn., Okla- 


homa City, Okla, New Orleans, La., 
Birmingham, Ala., Lincoln, Neb., Jackson- 
ville, Fla., Fargo, N. D.,.<Grand Forks, 
N. D., and Binghampton, N. Y: 

At the time this report,was written only 
partial returns had been made from three 
additional cities, San Francisco, Denver 
and Washington, D. C.. Accordingly data 
from these cities have not been included. 

Questions Put in Personal -Interviews. 

A questionnaire was prepared after 
many tests were made. It contained 19 
questions, each relating to the family’s ex- 
perience in meat consumption or buying 
habits. Interviewers were © carefully 
trained and iystructed, and care was taken 
that each interviewer interpreted each 
question in the same way. ' 

Completed quéstionnaires were sent to 
Washington and after editing were tabu- 
lated in detail and the tables which ap- 
peared in this report are summaries taken 
from the detailed tables. It is expected 
that space will be available in. the final 
report for publication of greater detail. 

Four Classes of Families. 


To secure differences in habits due to 
varying incomes, native white American 
families were divided into four groups 
and are designated in the following pages 
as “Poor,” “Middle Class,” “Well-to-do” 





Retail 
Bookkeeping 


How do you keep books, Mr. 
Retail Meat Dealer? 

You can’t run a successful meat 
shop today without good book- 
keeping any more than you can 
without scales! 

Roy C. Lindquist’s articles on 
book-keeping for retailers, which 
ran serially in THE NATIONAL 
PROVISIONER, have been reprinted 
in handy eight-page size. They 
are the best things ever written on 
this subject. 

Subscribers may have a copy 
free. To others they are 25c each. 

Fill out and return the follow- © 
ing coupon, with a 2c stamp: 


The National Provisioner, 
Old Colony Bldg., Chicago, I11. 


Please send me a copy of “Bookkeep- 


ing —- Meat Shops,” by Roy C. 
DRMIND: sidin sion 0094 0addewons oe roe eesesee 
BUrest . ccc cccvccccspecsccccccovccce 
GURY a ccccnccccceccesece ec cccvevecvcce 


Price, 25c. Subscribers, 2c stamp. 











and “Wealthy.” These four groups care 
for all sizes of incomes. 

Poor families are those living in the 
poorest white sections of the city with 
very limited incomes. Middle class fam- 
ilies are dependent upon. a wage earner 
for support and live in modest types of 
homes. 

Well-to-do families live in good residen- 
tial sections and are represented by the 
professional and salaried types. Wealthy 
families are those with large incomes, sup- 
porting servants and living in the most 
exclusive sections of the cities. 


Generally Purchase Meat In Person. 


Housewives personally purchase most 
of the meat sold to family trade. Of over 
two thousand native white housewives 
interviewed, slightly over 56 per cent 
stated that they were in the habit of go- 
ing to the shops and making their selec- 
tions personally. An additional 24 per 
cent indicated that it was their custom to 
telephone for meat. 

Husbands figured as purchasing agents 
to the extent that 9 per cent of the 
families depended upon them to make the 
selections. 

Among the poor families, children did 
the purchasing for 12 per cent of the 
families, but it is interesting that among 
the weaithy families interviewed not a 
single family depended upon children to 
buy the meat. 

Telephone orders are important among 
the wealthy families, for it was found that 
50 per cent of this class of family de- 
pended upon them. Among the well-to-do 
group only 37 per cent were in the habit 
of using the telephone, while among the 
poor classes telephone orders constituted 
only a very small percentage of the pur- 
chases. 


Retailers Don’t Solicit Orders. 


Few housewives stated that they were 
in the habit of being solicited by the 
butchers either by telephone or by a 
salesman. More persons in Birmingham 
stated that they were so solicited than 
in any other city, for in this city 26 per 
cent of the wealthy and well-to-do fami- 
lies were so canvassed. Among the two 
poorer classes, this form of selling was 
not important. 

Among the foreign groups, housewives 
co about the same share of purchasing 
as among the American families, although 
the telephone is seldom depended upon to 
bring the daily meat to the house. Colored 
families also depend upon the housewife 
to make the majority of the purchases. 


TABLE II—METHODS OF PURCHASING MEAT. 
Per cent of families. 
2 
z 3 Ne 
es # Beg 
2 ot Ss ra} by be 
ee) a iso) 2) n S 
Native Americans, White 
Poor . 68. “ s Ved 11.5% 11.6% 0.38% 3.6% 
Middle oeeved 63.7 10.6 4.9 0 3.4 
Well-to-do .... LA "33.8 a * Bor fe 1.5 
WORRY ...ccss 35.5 54.2 3.7 0 4.9 1.7 
Colored 
a 69.9 1.3 18.4 8.5 0 1.9 
Middle ...... 715 1.3 14.3 7a) 6G. AT 
, REO 0 a 0 8.6 a 
PEER Sivscsae 74.9 a Tis 9.3 0 3.9 


Housewives are greatly inclined to pur- 
chase their meat from markets that are 
very close to their residences, according 


to the summary tabulation shown in Table 
12, 


Nearest Dealer’ Has Advantage. 

Approximately 40 per cent of the women 
interviewed stated that they gave their 
patronage to the shop which was the 
closest. Fifteen per cent passed by one 
shop to trade with the second, and less 
than 10 per cent traded with the third 
shop. 

There is some tendency to trade with 
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distant shops, for somewhat less than 30 
per cent of the women stated that they 
passed over five shops to seek out the 
merchant with whom they were in the 
habit of trading. This may be partly ex- 
plained by the use of automobiles, for 
it was noted that, among the families with 
the larger incomes, distant markets were 
patronized to a greater extent than by the 
families with lesser incomes. 

Wealthy families order by telephone 
more than any group and seldom send 
children to the store, which explains why 
it is that geographical proximity is not 
such an important factor with this class 
in choosing a meat merchant. 

Location of Store Very Important. 

Store location has a great influence 
upon the profitableness of the enterprise 
and should be carefully studied before 
a new shop is opened. Not only is the 
neighborhood market important in large 
cities, but judging from the partially 
tabulated data, location is of similar im- 
portance in the smaller cities. 


TABLE 12—RESULTS OF QUESTION, “HOW 
MANY DBALERS ARE NEARER THAN YOUR 
RBGULARLY PATRONIZED SHOP? 
(Numbers are per cent of replies.) 

1 2 3 4 5-10 10 
Native Americans 
WHITE Per cent 
DUNE 0 ve veces tccssced 49.0 16.2 8.06.0 2.5 6.4 11.9 
po! eee 37.4 16.1 10.5 4.9 5.2 8.0 17.9 
Well-to-do .......... 34.6 11.9 7.3 6.7 4.7 10.2 24.6 
Weettey cccesccvcnss 24.4 8.1 5.8 6.4 2.5 22.0 30.8 
olored 
rer 54.518.7 6.7 3.04.5 0.7 11.9 
BERR. cccccscceccese 44.2 10.8 10.0 5.0 5.0 1.7 23.3 
ST FV ae.s-os sees eae ee 37.9 18.5 26.6 5.9 2.2 5.2 3.7 
ducdhws veces see 36.6 28.6 9.8 5.5 1.2 1.2 17.1 
DORR sicdccsccscccsns $8.2 14.8 9.2 5.8 3.7 9.0 19.3 


“If I were running a butcher shop, I’d 
advertise the fact that the meat I was 
selling was of good quality,” was the 
declaration most generally made to the 
interviewers by housewives. Sanitation in 
shops would be featured by a smaller num- 
ber of women. 

Advertise Quality and Sanitation. 

These statements from the consumers 
whom each butcher is trying to reach 
assume considerable importance when the 
store owner is wondering how to write 
his advertisements. 

Sanitation is of greater importance to 
the better classes than it is to those with 
small incomes. 

Economy is the third best appeal, ac- 
cording to the answers received. As 
might be expected, poor families look 
more to the price than do the wealthy 
families, although many answers in this 
latter group indicate that they pay some 
attention to the price they are, paying. 

Government Inspection an Appeal. 

“Government inspected meat” had an 
appeal to several of the. housewives inter- 
viewed who believed that this appeal 
should be particularly stressed in adver- 
tising fresh meat. 

A few of those interviewed thought they 
would advertise and explain the different 
cuts and qualities of meat and some be- 
lieved that food value should be stressed. 


{The next installment of this report will 
tell what meats were found to be most popu- 


lar.] 
ae 

PHIL PROVO TURNS RETAILER. 

Philip Provo of Toledo, Ohio, has sold 
his interest in the Home Packing Com- 
pany, Toledo, and is engaged in the retail 
meat business at 3268 Monroe Street, To- 
ledo. Mr. Provo is one of the best 
known and most helpful meat men in the 
Middle West, and his accession to the 
ranks of the retailers will be a great thing 
for the Toledo organization. Philip is one 
of the best boosters in the trade. 


An expert refrigerating engineer will 
be glad to help you with your cooler 
troubles, Mr. Retailer. Send your ques- 
tions to the Retail Editor, Ture Na- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago. 
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Tell This to 


Your Customers 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 





building up trade. Cut it out and use it. 





‘Board. 


A GOOD MEAT PIE RECIPE. 

Everybody likes a good meat pie. Here 
is. a recipe taken from the recipe booklet, 
“Meat, and How I Cook It,” published 
by the National Live Stock and Meat 
It is not only tasty, but it uses 
a slow-moving veal joint as its principal 
source of meat. 

English Meat Pie—Knuckle of veal, 1 
slice of onion, sprig of parsley, 12 pep- 
percorns, 2 doz. oysters (when in sea- 
son), 2 teaspoons salt, % lb. raw lean 
ham, 4 tablespoons flour, 4 tablespoons 
butter. Remove meat from bones. Cover 
bones with cold water, add vegetables 
and seasoning. Heat slowly to boiling 
point. Add‘ meat, boil 5 minutes, then 
let simmer until meat is tender, remove 
meat and reduce to 2 cups. Put ham in 
frying pan, cover with warm water and 
let stand on stove or where warm for 1 
hour. Brown butter, add flour, veal and 
ham each cut in cubes. Let simmer 20 
minutes and then add oysters. Put in 
serving dish and cover with top made of 
puff paste. It is best to bake paste sep- 
arately and cover pie just before send- 
ing to the table. 


LOCAL AND PERSONAL. 


A new meat market has been opened 
at 13 Boston street, Seattle, Wash., by 
R. C. Lowman. ; 

The City Meat Marker at Winlock, 
Wash., has been sold to W. H. Brown. 
_A new meat market has been opened in 
Yacolt, Wash., by Fasset Bros. 

Frank Safley has sold his City Meat 
Market in Cottage Grove, Ore., to Wil- 
liam Bartels. 

B. C. Baird has sold his interest in the 
Packing House Markets in Port Angeles, 
Wash., to his partners, K. Pangratz and 
Jack Tormey. 

A new meat market has been opened in 

O 


Radisson, Wis., by O. Potter and 
Sons. 
The meat market and grocery store 


located at 340 Prospect street, Indian- 
apolis, Ind., has been sold to R. L. Berry. 

A new meat market has been established 
at 252 East St. Clair street, Indianapolis, 
Ind., by William McFallum. 

John Zaffle has sold his meat market 
and grocery located at 622 Church street, 
Ottumwa, Ia., to William Mercer and B. 
G. Orris. 

S. H. Rosenberg, manager of a meat 
market at 313 Harrison street, Davenport, 
la., has opened a second shop at 224 East 
Third street. 

The Famous Meat Market Corp. has 
been incorporated at 303 East 51st street, 
Chicago, with a capital stock of $3,000 by 
Nathan Hellman, Florence Hellman and 
David Hellman. 

James Petticore has sold his interest in 
the Economy Meat Market, Sedro-Wool- 
ley, Wash., to his partner, Nels Enberg. 

A new meat market and grocery has 
opened in Iron Mountain, Mich., by E. B. 
Fond and W. C. Wall. 

Raymond V. Lousignot has started a 
meat business at 512 Alberta St., Port- 
land, Ore., as “Shorty’s Market.” 

The meat market of Wm. Hochinson, 
406 Hawthorne Ave., Portland, Ore., has 
been damaged by fire. 

The Anderson Meat Market in Seaside, 
Ore., has been destroyed by fire. 

J. A. Harding & Sons have purchased 
the meat business at 35th and Hawthorne, 
Portland, Ore., from C. E. Duke. 

C. A. Johnson has engaged in the meat 
business in Spirit Lake, Ida. 
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Boyd & Son have sold their meat busi- 
ness in DuBois, Neb., to A. L. Marteney. 

Ed. W. Sayre is adding a meat depart- 
ment to his business in Morrill, Neb. 

George Pearson has purchased the meat 
business of J. L. Beckins in Stapleton, 
Neb. 

L. J. Hendryx has purchased the inter- 
est of his partner, Everett Shafto, in the 
meat market of Hendryx & Shafto, Kear- 
ney, Nebr. 

Piermantier Bros. have sold out their 
meat market in Redfield, S. D., to T. G. 
Irwin. 

J. A. Bushenbark has sold his meat and 
grocery business in Dos Cabezas, Ariz., 
io C. B. White. 

K. L. Patrick is about to add a stock 
of meats to his general store in Monitor, 
Ore. 

Percy Mullins has purchased the meat 
and grocery business of August Hans, 205 
Granada Ave., San Francisco, Calif. 

Wm. Krumsick has opened a meat mar- 
ket in Colville, Wash., under the name of 
“Billy’s Market.” 

C. Chandler is planning to open a meat 
market in Neligh, Neb. 

Lindgren & Johnson, proprietors of the 
Model Meat Market, Staunton, Neb., have 
purchased the Peoples Meat Market in 
that town. 

Alfred Drexler has sold the Oketo Meat 
Market in Oketo, Kas., to W. J. Reynolds. 

The Shaffer Bros. Meat Co. has been 
incorporated in Billings, Mont., with a 
capital stock of $50,000. 

C. Johnson, who recently sold his meat 
market in Rathdrum, Ida., to E. J. Revier, 
has opened another shop there. 

Royston Bros. have sold the Fruitland 
Meat Market in Fruitland, Ida. to Lyle 
Brown. 

H. E. Hopkins has purchased the inter- 
est of Mr. Ovens in the Waterville Mar- 
ket, Waterville, Wash., and the firm is 
now Hopkins & Magnussen. 

Carl Nord has remodeled his store building 
in Republic, Mich., and has opened a meat 
market. 

The Donovan Market Co. has been in- 
corporated in Detroit, Mich., with a capital 
of $5,000, to handle meats. 

Henry Smith has sold his meat business 
in Red Lodge, Mont., to Walter Libecap. 

Clarence Ross has engaged in the meat 
business in Opheim, Mont. 

Christ Nelson has purchased South Main 
Meat & Grocery Store, Minot, N. D., from 
G. R. Jackson. 

Chester Kroege has purchased the Davis 
meat market in Long Island, Neb. 

Al McCloude and S. W. MacKenzie have 
opened a meat market at 168 5th street, 
Portland, Ore. 

Tom Dunnington has leased his meat mar- 
ket in Jacksonville, Ore., to Carman Bros. 

The meat market of Hoss & Willard in 
Centralia, Wash., has been damaged by 
fire. 


PUTT 
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New York Section 


A. E. Petersen, vice-president Wilson 
& Company, Chicago, was in New York 
this week. 


E. G. Havard, of the produce depart- 
ment, Cudahy Packing Company, Chica- 
go, was in New York during the week. 


F. Edson White, president, and Philip 
Reed, treasurer, Armour and Company, 
Chicago, were in New York this week. 


The market of K. Papp, 346 South 
Columbus Avenue, Mt. Vernon, N. Y., 
had a birthday; it was two years old on 
October 6th. 


The first fall meeting of the New York 
Meat Council, scheduled to take place on 
Wednesday of this. week, has been post- 
poned until Wednesday, October 14. 


J. P. Harris, assistant to H. E. Finney, 
president of the House of A. Silz, was in 
Philadelphia this week to see his old 
friend, John J. Felin, president of J. J. 
Felin & Company. 

After forty-one years’ service with 
Swift & Company, F. D. Dudley retired 
on a pension on October Ist. He was 
presented with a stickpin; also testimonial 
signed by his associates in Swift & Com- 
pany in the New York territory. 


Little Marie :. Schaeffer, youngest 
daughter of Mr. and Mrs. Oscar Schaeffer, 
who will not celebrate her fifth birthday 
until next July, had such a wonderful time 
this summer that she wants everybody to 
know her daddy purchased a bungalow 
for the family at Silver Beach, on the 
Indian Trail. 

Mr. and Mrs. William Kramer were 
married eight years ago on October 9th. 
Mr. Kramer is the youngest of the Kramer 
Brothers. Mrs. Kramer takes an active 
interest in the Ladies’ Auxiliary, United 
Master Butchers of America, when she is 
not looking after the two kiddies. 


Edward Morris, formerly president of 
Morris & Company, was in New York this 
week attending the convention of the 
National Poultry, Butter and Egg Asso- 
ciation at the Hotel Astor. Mr. Morris is 
now president of Sherman White & .Com- 
pany, Fort Wayne, Ind., large producers 
of butter, eggs and poultry, in addition to 
a cold storage business. They pack a very 
fine grade of poultry. 


The delegates attending the convention 
of the National Poultry, Butter and Egg 
Association meeting at the Hotel Astor 
this week, have been entertained by a 
luncheon at the Astor on Monday and a 
big dinner on Monday night at the same 
hotel. Tuesday was given over to enter- 
tainment and meetings, while on Wednes- 
day the delegates were shown the beauties 
of the Hudson. 


Among the members of Wilson & Com- 
pany’s organization attending the National 
convention of the National Poultry, Butter 
and Egg Association at the Hotel Astor 
this week were: R. J. Cowden, Chicago; 
C. K. Santo, Philadelphia, E. J. Davidson, 
Boston; M. D. Norton, Atlanta, Ga.; F 
W. Sherman, Binghamton, N. Y. ad 8 
Diehl of the New York produce depart- 
ment of Wilson & Company was on the 
reception committee. 


Among the Master 
Butchers 


On Wednesday evening of last week a 
number of friends of Fred Hirsch in 
Greater New York visited Ebling’s Casino 
to join the Bronx Branch of the United 
Master Butchers of America in celebra- 
tion of his election to the state presidency. 
There was good music and dancing was 
enjoyed when the guests were not eating. 
Miss M. Zettel, daughter of one of the 
members, rendered several vocal selec- 
tions. 

During the course of the evening presi- 
dent of the Bronx Branch Philip Gerard 
introduced Frank P. Burck of Brooklyn, 
who acted as toastmaster. Mr. Burck 


told of the activities at the state conven- . 


tion in Albany last June, and how Mr. 
Hirsch’s friends had decided to make him 
head of the State Association. 
ly it was learned that Mr. Burck has been 
a member of the Master Butchers for 35 
years. 

State President Hirsch Honored. 

The president of Washington Heights 
Branch, Joseph Eschelbacher, was then 
introduced. He said that the newly elec- 
ted State President had made a record 
for himself, and that he should be kept in 
his present position for at least five years, 
in which event he would put the state 
association where it belonged. 

State Treasurer Charles Schuck was 
next introduced. Mr. Schuck spoke of 
the achievements of the State President 
during the last years and stated that he 
was a hard worker. He suggested that he 
be given plenty of work, as he was well 
able to do it. 

Past President Rudolph Schumacher of 
the Bronx Branch was the next speaker. 
Mr. Schumacher told of his new nom de 
plume and also some humorous incidents 
that occurred in Albany prior to the elec- 
tion of the state president. 

Charles Hembdt, past president of the 
Washington Heights Branch, told of his 
associations with the state president and 
of the latter’s interest and assistance to 
his branch as a whole and to the mem- 
bers individually. 

The State President was called upon 
for a few remarks. Mr. Hirsch told of 
some of his plans for the future and con- 
cluded by asking the support of the vari- 
ous locals; that they increase their mem- 
bership and that all members ask their 
wives to become members of the Ladies’ 
Auxiliary. Mr. Hirsch then added all 
members should read a good trade paper 
for news of their association’s activities, 
and suggested that they subscribe for 
Tue NaTIONAL PROVISIONER, which is pub- 
lishing this information. 

President Philip Gerard of the Bronx 
Branch in a brief address suggested that 
the state president be slated for the office 
of Commissioner of Weights & Measures 
of New York City. 

The ladies are now playing such an im- 


Incidental- . 


portant part in the activities of the Master 
Butchers that a celebration of this kind 
would not be complete without them, and 
accordingly Mrs. William Zeigler, presi- 
dent, and Mrs. Charles Hembdt, recording 
secretary of the Ladies’ Auxiliary, were 
called upon and each attested to the 
sterling qualities of the state president. 

Some of those present were chairman 
of the New York Meat Council and Mrs. 
Frank P. Burck and Mr. Arthur Burck of 
Brooklyn; president and Mrs.. Joseph 
Eschelbacher of Washington Heights and 
their son and daughter; Mr. and Mrs. 
Charles Hembdt, Mr. and Mrs. A. Di- 
Matteo, Mr. and Mrs. Walter Elsass and 
Mr. Charles Schuck of Washington 
Heights; Mr. and Mrs. George Anselm, Mr. 
and Mrs. Louis Goldstein, Mr. and Mrs. 
S. Metzger, Mr. and Mrs. O. Schaefer and 
Mr. and Mrs. William Zeigler of Ye 
Olde New York. 

Among the Bronx nmiembers and their 
guests were: president and Mrs. Philip 
Gerard, Mr. and Mrs. R. Schumacher, Mr. 
and Mrs. Geo. Gundlach, Mr. and Mrs. 
Fred Miller, Miss Lulu Hirsch, Mr. 
Walter Lundbladt, Mr. and Mrs. K. Papp, 
Mr. and Mrs. O. Spandau, Mr. and Mrs. 
Roth, Mr. and Mrs. Kellerman, Mr. and 
Mrs. S. Bacharach, Mr. and Mrs. Vogt, 
Mr. and Mrs. Gordon, Mr. and Mrs. 
Stern, Mr. and Mrs. John Schultz, Mr. 
Fred Wehnes, a past president, Mr. Frank 


Ruggerio, Mr. and Mrs. Zettel and 
daughter, and many others. 


Casualty’ Insurance A Success. 

A report covering a period from April, 
1924, to June 30th, 1925, issued by the 
State Insurance Department after an ex- 
amination of more than a year’s opera- 
tion of the Butchers’ Mutual Casualty 
Company, was received with great satis- 
faction by the members of Ye Olde New 
York Branch, United Master Butchers of 
America, on Tuesday evening of this week. 
The report showed a good contingency 
reserve fund, which the members thought 
was a good showing for a new company. 

Attention was also called to the fact 
that it was necessary for all employers 
to report to the company any injury that 
might occur to any of their employees © 
within ten days, as a failure to do so might 
subject the employer to a fine in addition 
to other annoyances. 

The Gundlach safety device for chop- 
ping machines was recommended to mem- 
bers as lessening the risks to employees. 

Arthur Pickering of Cleveland called the 
attention of the Branch to an article in 
a dietarian publication, which he felt was 
a scurrilous attack on meat. This was re- 
ferred to the Executive Committee. 

A delegation of the Ladies’ Auxiliary, 
including Mrs. Fred Hirsch, Mrs. P. 
Gerard, Mrs. E. Schmeltzer and Miss 
Ethel Hembdt, spoke upon the bazaar 
which is to be held on November 12th 
at Ebling’s Casino.. 

Routine reports and the election of 
several members, as well as debates and 
discussions on short weights, wholesalers 
selling retail, the selling of fat and the 
methods used by buyers, took up the rest 
of the evening. 

State President Fred Hirsch has been 
made General Manager of the Master 
Butchers’ Laundry Association. 
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We have had a lot of letters from Packers all | 
over the country about our “Jim Vaughan” ad- 
vertising in THE NATIONAL PROVISIONER. 


They and their salesmen have told their Re- 
tailer friends about “Jim” and have thus helped 
the industry by reducing the cost of retail dis- 
tribution. 


_Sure! They also helped us—that’s one of the 
reasons we spend all this good money to tell you 
about “Jim.” 



















Now—let us do a little thing for you! 


We have some of the nicest, handiest 
Autopoint pencils (the kind you keep 
your eye on) which retail usually for six 
bits to a dollar. 


We want to send YOU one of 
them. Send us your name on 
your letter-head or on a postal 
—and a pencil will be sent you— 
no letter or follow-up dope. We 


mean it, so send us your name— 
NOW. 


We do appreciate the kind words you 
have said about “Jim” Vaughan.” 








There’s only one “Jim Vaughan” 


VAUGHAN COMPANY 


730-740 N. Franklin Street, Chicago, IIl. 


Yes, we have openings for high-class district managers 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
Steers, medium 
Cows, canners and cutters 
Bulls, bologna 


$9.35@10.75 


LIVE CALVES. 


Calves, veal, prime, per 100 lbs 
Calves, veal, fair to good 
Calves, veals, culls, per 100 lbs 


LIVE SHEEP AND LAMBS. 


Lambs, prime, per 100 Ibs 
Lambs, fair to good, per 100 Ibs 
Sheep, per 100 lbs 


LIVE HOGS. 


. .14.75@15.00 
13.25@14.50 


@16.50 
15.00@16.25 


13.25@13.35 
13.35@13.50 


Hogs, heavy 

Hogs, medium 

Hogs, 

Hogs, 140 Ibs. 

Pigs, under 70 pounds 13.00@13.15 
10.75@11.00 


DRESSED BEEF. 


CITY DRESSED. 
Choice, native, 
Choice, native, light 
Native, common to fair 


WESTERN DRESSED BEEF. 


Texas steers, 400@600 Ibs. 
Good to choice heifers 


No. 


Rolls, reg., 6@8 lbs. avg 
Rolls, reg., 4@6 lbs. avg 
Tenderloins, 4@5 lbs. avg 
Tenderloins, 5@6 Ibs. avg 
Shoulder clods 


DRESSED CALVES. 


Hogs, heavy 
Hogs, 

Hogs, 

Pigs, 


@20% 
@20% 
@21% 
@21% 
@21% 


Lambs, 
Lambs, 
Sheep, 
Sheep, 
Sheep, 


@30 
@25 
@28 
@16 
@13 


SMOKED MEATS. 


Hams, 8@10 Ibs. avg............ snéauscen 
Hams, 10@12 Ibs. avg 27 
Hams, 12@14 Ibs. avg 
Picnics, 4@6 Ibs., 
Picnics, 6@8 Ibs., 
Rollettes, 6@8 lbs. avg 
Beef tongue, light 30 @32 
Beef tongue, heavy 35 @38 
Bacon, boneless, Western @36 
Bacon, boneless, city @32 
Pickled bellies, 10@12 Ibs. @26 


@28 
@28 
26% @27% 
21 @22 
19% @20 
20% @21 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 lb. avg.. 
Pork tenderloins, fresh 

Pork tenderloins, frozen 

Shoulders, city, 10@12 lbs. avg 

Shoulders, Western, 10@12 lbs. avg........ 
Butts, boneless, Western.............+++5: 
Butts, regular, Western 

Hams, city, fresh, 8@10 lbs. avg 

Hams, Western, fresh, 10@12 Ibs. avg..... 
Picnic hams, Western, fresh, 6@8 Ibs. avg. 
Pork trimmings, extra lean 2 
Pork trimmings, regular 50% 

Spare ribs, fresh 

Leaf lard, raw 


@32 
@50 
@45 
@23 
@23 
@30 
@27 
@29 
@27 
@19 
@25 
@20 
@19 
@20 


BONES, HOOFS AND HORNS. 

Round shin bones, avg. 48 to 50 lbs. 

POF TOD POS. .cacccccsese esWevces + +++ 90.00@100.00 
Fiat shin bones, a’ 

100 pcs. 
Black hoofs, Per OM ....cccccceccccce 
Striped hoofs, per ton 
White hoofs, per ton 


Thigh bones, avg. = to 90 Ibs., per, 
100 pieces 


Horns, avg. 7% oz. and oven, No. 1s. ..300.00@325.00 
Horns, avg. 7% oz. and over, No. 2s...250.00@275.00 
Horns, avg. 7% oz. and over, No. 3s. ..200.00@225.00 


FANCY MEATS. 


Fresh steer tongues, untrimmed. @30c 
Fresh steer tongues, L. O. trim’d @38c 
@60c 
@T5e 
@60c 
@16c 
@ &e 
@20c 
@l4c 
@ 9c 
Beef hanging tenders @18c 
BAUD BAW: . 0s ccccccccsevoncene @10c 


BUTCHERS’ FAT. 


a pound 


Shop fat 

Breast fat 

Edible suet 

Cond. suet 

WEES Sc cw ctevcces sesesbiversoee otegueeses 


SPICES. 


Pepper, Sing., white 
Pepper, Sing., black 
Pepper, Cayenne 
Peper, red 

Allspice 

Cinnamon 


1.25 


GREEN CALFSKINS. 
Kip. H kip. 
14-18 18 up 
2.85 8.55 
2.60 3.30 
2.50 
2.25 
1.85 


5-9 7 _ 124-14 
Prime No. 1 Veals. .23 2.65 
Prime No. 2 Veals. .21 2.40 
Buttermilk No. 1...20 2.30 
Buttermilk No, 2...18 2.05 
Branded Gruby ....15 1.65 
Number 3 At Value 


CURING MATERIALS. 


In lots of less than 25 bbis.: 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystal.. 
Double refined nitrate soda, granulated. . 

In 25 barrel lots: 

Double refined saltpetre, granulated.... 6%4c 
Double refined saltpetre, small crystal... 74c 
Double refined nitrate soda, granulated... 4c 

Carload lots: 

Double refined saltpetre, granulated.... 
Double refined nitrate soda, granulated... 


DRESSED POULTRY. 
FRESH KILLED. 


Chickens—fresh—dry packed—12 to box: 
Western, 36 to 42 lbs. to dozen, 
Western, 31 to 35 Ibs. to dozen, 
Western, 25 to 30 Ibs. to dozen, 
Western, 21 to 24 lbs. to dozen, @33 
Western, 17 to 20 Ibs. to dozen, @36 

Chickens—fresh—dry packed, milk fed—12 to bez: 
Western, 36 to 42 Ibs. to dozen, 

Western, 31 to 35 Ibs. to dozen, 
Western, 25 to 30 lbs. to dozen, Ib. 


“rn 
2.25 
2.05 


1.65 2.10 


Bags 
per lb. 

6i4c 

Tk%e 
4%c 4c 


Bbls. 


7%c 


6%c 
Te 
3%c 


6%c be 
3%c 3%c 


@28 
@28 
@31 


October 10, 1925. 


Western, 21 to 24 lbs. to dozen, lb 
Western, 17 to 20 lbs. to dozen, Ib 


Fowls—fresh—dry packed—barrels—feir to good: 
Western, 6 lbs. and over, Ib............. 28 @3l1 
Western, 5 to 5% Ibs., Ib @31 
Western, 4 to 4% lbs., Ib @28 
Western, 3% lbs., lb @24 
Western, 3 lbs. each and under, @21 

Ducks— 

Long Island, bbls., 

Squabs— 

White, 12 lbs. to dozen, per dozen 
White, 10 Ibs. to dozen, per dozen 
CR OR OI sok in ko cdicewesces es tiace 1.00@2.00 


No. 1, Ib @27 


LIVE POULTRY. 


Chickens, colored, via express............- 26 @28 
Turkeys, via express 

Geese, swan, via freight or express 

Pigeons, per pair, via freight or express.... 
Guineas, per pair, via freight or express.. 


BUTTER. 


Creamery, extras, (92 score) 
Creamery, firsts (90 to 91 score) 
Creamery, seconds 

Creamery, lower grades 


EGGS. 


teas, POF GOSEN. 2... cccccecseedstionccces 52 


Fxtra firsts 


Checks 


FERTILIZER MATERIALS. 


BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, fam 
per 100 lbs 
Ammonium sulphate, : send aaa, per 100 
lIbs., f.a.s. New Yor 
Blood, dried, 15-16%, per unit 


eX sue. dried, 11% ammonia, 15% B. 
> bulk, f.o. .b. fish fac ctory.......... 4.50@10e 


sen ‘uno, foreign, 18@14% ammonia 
10% B L ” 4.50@10c 


Fish few ‘acidulated, 6% ammonia, 3% 
A. P. A., f.0.b. fish factory 


Soda, Nitrate, in bags, 100 Ibs. spot 
Soda Nitrate, in bags, November 


Tankage, a. 10% ammonia, 
B. P. L. bulk 


Tankage, unground 9-10% ammonia 


Phosphates. 
ag meal, steamed, 3 and 50 bags, per 
BD esncceccvcctecsesees 
og 4 meal, raw, 4% and 50 bags, per 
MM cccccccpecoccsecvcccescseseaseecccs 


Acid wreemnets, bulk, f.o.b. Baltimore, per 
ton, 16% 


Ce ewer eres eesreese 


@2.85 
@4.15 


4.00@50c 


3.75@10c 


@35.00 
@37.00 
@10.10 


Potash. 
Kalnit, 12.4% bulk, per ton 
Manure salt, 20% bulk, per ton 
Muriate in bags, basis 80%, per ton 
Sulphate in bags, basis 90%, per ton.... 


@ 8.00 

11.00 
@33.00 
@43.50 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending Oct. 1, 1925: 


September 25 26 28 29 30 Oct. 1 
Chicago 48-48% 50 50 51 51 51 
New York ...50 50% 51 51% 51% 51% 
Boston .......50 50% 51 51 51 51 
Philadelphia — 51 51% 52 52% 52% 52% 

Wholesale prices of carlots—fresh cen- 
tralized butter—90 score at Chieago. 

47 48 48 48 481, 48% 
Receipts of butter by cities (tubs): 
This Last Last — Since Jan. 1 — 
wee week. year 1925. 1924. 
Chicago .....32,494 34,601 33,977 2,762,379 2,867,185 
New York. “35,538 55,924 49,669 2,623,426 2,749,889 


Boston 10,333 16,728 994,515 1,101,165 
Philadelphia 10'259 10,566 14,424 746,273 


. -110,729 111,424 114,798 7,126,593 7,549,527 


Cold storage movement (Ibs.): 


In Out 
= Oct. 


Tetal 


Same 
On hand week day 
Oct. 2. last year. 
55, a 299, 644 24,546,801 25,669,374 
6 12,707,084 25, 7 
13, 528, 859 20, 617, 187 
29,820 69, 752 4,475,593 8,615,717 


cop weceee 242,247 627,895 55,258,337 80,449,165 


Chicago 
New York ....... 
Boston 


Total 








